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Dear Dr. Zohrab: 


The Food Safety and Inspection Service (FSIS) conducted an on-site audit of New Zealand’s 

meat inspection system from April 3 through April 30,2002. Enclosed is a copy of the final 

audit report. Comments by New Zealand on the draft final audit report have been included as 

Attachment “G” in the enclosed final audit report. 


FSIS has carefully reviewed the assurances provided by New Zealand at the Exit Conference in 

Wellington on April 30,2002 and the comments contained in your November 5,2002 response 

to the draft final audit report. We appreciate your commitment to correct most of the 

deficiencies found during the audit. With regard to the omission of fecal contamination as a 

microbiological hazard, FSIS requires that it be included in the hazard analysis of each 

establishment and that it is listed as a critical control point. FSIS also requires a zero tolerance 

for fecal contamination. 


Regarding monthly supervisory visits, FSIS is concerned that supervisory visits may not occur 

on a monthly basis under certain conditions. .FSIS regulations (Section 327.2 of 9 Code of 

Federal Regulations) require “periodic supervisory visits by a representative of the foreign 

inspection system not less frequent than one such visit per month to each establishment 

certified.. .” for export to the United States and requires that these visits result in “written 

reports prepared by the representative of the foreign inspection system who has conducted a 

supervisory visit.. .” FSIS requires that (1) supervisory visits occur once each calendar month, 

(2) a report is generated from each visit, and (3) supervisory visits are made by a qualified 

official who is not assigned to ‘inspect’ the establishment. FSIS also expects that the visits and 

reports are used to ascertain trends relative to each establishment and to track and resolve the 

negative findings &om each visit. These issues will be reviewed, in depth, during our next 

system audit of New Zealand. 


Finally, as a reminder, if an establishment is delisted during an audit, FSIS does not accept a re-

certification of the establishment until the government inspection service provides FSIS with a 

written description of all corrective and preventative actions that had been taken. In addition, 

the establishment would be re-audited during our next systems audit of the meat inspection 

system, provided the country had successfully re-certified the establishment for export to the 

United States. If a re-certified establishment is delisted again during the re-audit, FSIS would 

not accept the establishment as re-certified until FSIS auditors returned for another follow-up 

audit and were able to verify that all deficiencies have been corrected. 
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If you have any questions regarding this letter or the final audit report, please do not hesitate to 
contact me at your convenience. I can be contacted by telephone at 202-720-3781, by e-mail at 
sally.stratmoen@fsis.usda.gov, or by facsimile at 202-690-4040. 

Sincerely, 
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SaHy Stratdben, Acting Director 
Equivalence Staff 
Office of International Affairs 

Enclosure 
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cc: 
Jason Frost, Counselor, Embassy of New Zealand 
David Young, Minister Counselor, American Embassy, Wellington 
Ross Kreamer, FAS Area Officer 
Linda Swacina, Associate Administrator, FSIS 
Karen Stuck, Acting DAA, OIA, FSIS 
Maritza Colon-Pullaho, S A I F S ,  OPPDE, FSIS 
Clark Danford, IED, OIA, FSIS 
Sally Stratmoen, ED, OIA, FSIS 
Donald Smart, TSC, FSIS 
Amy Winton, State Department 
Gene Philhower, FAS 
Richard F. Brown, ED, OIA, FSIS 
Country File (New Zealand -FY 2002 Audit) 
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AUDIT REPORT FOR NEW ZEALAND 
APRIL 3 THROUGH APRIL 30, 2002 

INTRODUCTION 

Background 

This report reflects information that was obtained during an audit of New Zealand’s meat 
inspection system from April 3 through April 30, 2002. Thirteen of the 73 establishments 
certified to export meat to the United States (U.S.) were audited. Nine of these were 
slaughter and processing (cutting and boning) establishments and four were conducting 
processing operations only. 

The last audit of the New Zealand meat inspection system was conducted in May/June of 
2001. Seventy-two establishments were certified for U.S. export at that time; nine of these 
were audited. The auditor found serious deficiencies regarding slaughter/processing controls 
in three establishments (ME15, ME32, and ME86). In Establishment ME15, the buccal 
cavity was washed after opening the cavity thus exposing the cut surfaces of edible product 
to ingesta. The anal cut was continued into other tissues without first sanitizing the knife. 
Poison rodent baits were located in the box storage room. In Establishment ME32, fecal 
contamination was observed on carcasses in the carcass cooler and there was urine 
contamination in Establishment ME86. Other major concerns reported at that time included: 

1.	 Preventive action in the Sanitation Standard Operating Procedures (SSOPs) and 
Hazard Analysis and Critical Control Point (HACCP) programs was not recorded in 
almost all establishments visited. 

2.	 The random selection of the carcasses for Escherichia coli (E. coli) and Salmonella 
testing was not done in almost all establishments visited. 

All the above deficiencies were corrected at the time of this audit except HACCP-related 
documents in Establishment ME15 and ME86, which are mentioned in the HACCP 
Implementation section of this report. 

During calendar year 2001, New Zealand establishments exported 492,076,930 pounds of 
beef, mutton, lamb and goat to the United States; 181,374,408 pounds of meat products were 
re-inspected; and 1,407, 320 pounds of meat products were rejected at the port-of-entry 
(POE) inspection. The causes of port-of-entry rejection were contamination, processing 
defects, missing shipping marks, transportation damage, labeling defects, pathological 
defects, and miscellaneous. 



PROTOCOL 

This on-site audit was conducted in four parts. One part involved visits with New Zealand 
national meat inspection officials to discuss oversight programs and practices, including 
enforcement activities. The second entailed an audit of a selection of records in the country’s 
meat inspection headquarters facilities preceding the on-site visits. The third was conducted 
by on-site visits to establishments. The fourth was a visit to two laboratories performing 
analytical testing of field samples for the national residue testing program, and culturing of 
field samples for the presence of microbiological contamination. 

New Zealand’s program effectiveness was assessed by evaluating five areas of risk: (1) 
sanitation controls, including the implementation and operation of Sanitation Standard 
Operating Procedures (SSOPs), (2) animal disease controls, (3) residue controls, (4) 
slaughter/ processing controls, including the implementation and operation of Hazard 
Analysis and Critical Control Point (HACCP) systems and the Escherichia coli (E. coli) 
testing program, and (5) enforcement controls, including inspection system controls and the 
testing program for Salmonella species. 

During all on-site establishment visits, the auditor evaluated the nature, extent, and degree to 
which findings impacted on food safety and public health, as well as overall program 
delivery. The auditor also determined if establishment and inspection system controls were 
in place. Establishments that do not have effective controls in place to prevent, detect and 
eliminate product contamination/adulteration are considered unacceptable and therefore 
ineligible to export products to the U.S., and are delisted accordingly by the country’s meat 
inspection officials. 

RESULTS AND DISCUSSION 

Summary 

Effective inspection system controls were found to be in place in all establishments audited, 
except one establishment, ME 117, which was temporarily suspended for exportation to 
United States by New Zealand authorities. After correcting the deficiencies, the 
establishment was again permitted to export. Details of audit findings, including compliance 
with HACCP, SSOP, and testing programs for Salmonella and generic Escherichia coli (E. 
coli) are discussed later in this report. 

Entrance Meeting 

On April 3, 2002, an entrance meeting was held in the Wellington offices of the Food 
Assurance Authority (FAA) of the Ministry of Agriculture and Forestry (MAF), and was 
attended by Dr. Tony Zohrab, Director, Animal Products; Dr. John Lee, Program Manager, 
Market Access, FAA; Dr. Roger Cook, National Manager (Microbiology) FAA; Mr. Neil 
Kiddey, Manager, Compliance and Investigation, FAA; Dr. Judi Lee, Program Manager, 
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Program Development Group, FAA; Dr. Chris Mawson, Agency Technical Manager, MAF 
Verification Agency (VA); Dr. Steve Ainsworth , Technical Specialist , MAF VA; Ms. Judy 
Barker, FAA; Ms. Susanna Barris, FAA; Mr. David Young, Agricultural Attache; U. S. 
Embassy and Dr. Suresh P. Singh, USDA International Audit Staff Officer. Topics of 
discussion included the following: 

1. Finalization of the audit itinerary. 

2. HACCP-equivalence and issues by Judi Lee. 

3. Overview of the Animal Products Act 1999. 

4.	 New Zealand officials stated that it was not possible to centralize the records of 
establishments that were to have a “records only” audit. However, the Compliance 
Investigation Group (CIG) and Veterinary Verification Agency of MAF agreed to get 
pertinent records by fax and mail and CIG files for the records audit at the MAF, 
Headquarters Office, Wellington. 

5.	 The auditor was briefed regarding ratite equivalence issues and Risk Management 
Programs (RMP) initiated by MAF in all meat establishments. 

Headquarters Audit 

There had been no changes in the organizational structure or upper levels of inspection 
staffing since the last U.S. audit of New Zealand’s inspection system in May/June 2001. 

To gain an accurate overview of the effectiveness of inspection controls, FSIS requested that 
the inspection officials who normally conduct the periodic reviews for compliance with U.S. 
specifications lead the audits of the individual establishments. The FSIS auditor (hereinafter 
called “the auditor”) observed and evaluated the process. 

Establishment documents from 14 randomly selected establishments that were not scheduled 
for on-site visits were also audited. This records review was conducted at the inspection 
system headquarters in Wellington. The records review focused primarily on food safety 
hazards and included the following: 

• Training records for inspectors and laboratory personnel. 
• Label approval records and special label claims. 
•	 New laws and implementation documents such as regulations, notices, directives and 

guidelines, and examples of how new requirements are communicated to field 
personnel. 

•	 Sanitation Standard Operating Procedures, Hazard Analysis and Critical Control 
Points programs, generic E.coli and Salmonella testing programs. 

•	 Control of products from livestock with conditions such as tuberculosis and 
cysticercosis, and of inedible and condemned materials. 
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• Export product inspection and control including export certificates. 
•	 Enforcement records, including examples of criminal prosecution, consumer 

complaints, recalls, seizure and control of non-compliant product, and withholding, 
suspending, and/or withdrawing inspection services from or delisting an 
establishment that is certified for U.S. export. 

•	 The national program for field sampling for microbiology and residue testing 
programs. 

•	 Reports resulting from internal supervisory visits to establishments that were certified 
for U.S. export. 

•	 Records generated in compliance with Pathogen Reduction requirements (SSOP, 
HACCP programs, generic E. coli testing and Salmonella testing). 

The following concerns arose as a result the examination of these documents. 

•	 Corrective and preventive actions are not being recorded consistently in the SSOP 
programs (Establishments 47 and 64). 

•	 Flow charts in HACCP documents did not include all process steps in Establishments 
30, 64, 82 and 124, and E. coli testing was not being recorded on a process control 
chart in Establishment 64. 

•	 The Hazard analysis did not include the microbiological food safety hazard of fecal 
contamination, and did not specify Critical Control Points (CCPs) in the HACCP 
plans and critical control limits were not measurable in Establishments 64, 82 and 
100. 

• No pre-shipment document reviews were found for Establishments 27, 64, and 100. 

Government Oversight 

All inspection service veterinarians are MAF-Verification Agency employees and inspectors 
in establishments certified for U.S. export were ASURE employees, receiving no 
remuneration from either industry or establishment personnel for services rendered in the 
fulfillment of their national meat/poultry inspection duties. ASURE is a State Owned 
Enterprise of the Ministry of State Enterprises which provides inspection services on behalf 
of MAF FAA. 

The Compliance Investigation Group (CIG) of MAF is a separate Division that carries out 
audits of New Zealand’s inspection system and reports directly to the Director of Animal 
Products of MAF-FAA. 

Establishment Audits 

Seventy-three establishments were certified to export meat to the United States at the time 
this audit was conducted. Nine of these establishments were randomly selected to be visited 
for on-site audits and four were included in the on-site visits because of their re-review 
status. With the exception of Establishment ME-117, which was suspended by New Zealand 
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officials and re-certified after the deficiencies were corrected during this audit, in all of the 
13 establishments visited, both MAF inspection system controls and establishment system 
controls were in place to prevent, detect and control contamination and adulteration of 
products. Details of the audit findings are discussed in the Slaughter/Processing Controls 
section of this report. 

Laboratory Audits 

During laboratory audits, emphasis was placed on the application of procedures and 
standards that were equivalent to U.S. Information was also collected about the risk areas of 
government oversight of accredited, approved, and private laboratories; intra-laboratory 
quality assurance procedures, including sample handling; and methodology. 

The Agri-Quality New Zealand Ltd. Laboratory, formerly the National Chemical Residue 
Laboratory in Upper Hutt, Wellington, was audited on April 9, 2002. Effective controls were 
in place for sample handling, sampling frequency, timely analysis, data reporting, analytical 
methodologies, tissue matrices for analysis, equipment operation and printouts, detection 
levels, recovery frequency, percent recoveries, intra-laboratory check samples, and quality 
assurance programs, including standards books and corrective actions. The methods used for 
the analyses were acceptable. No compositing of samples was done (this was not a 
deficiency). 

New Zealand’s microbiological testing for E. coli and Salmonella was being performed in 
private laboratories. One of these, the Agri-Quality New Zealand Ltd. Laboratory in 
Auckland, was audited. The methods used for the analyses were acceptable. The auditor 
determined that the system met the criteria established for the use of private laboratories 
under FSIS’s Pathogen Reduction/HACCP rule. 

These criteria are: 

1.	 The laboratory is accredited/approved by the government, accredited by third party 
accrediting organization with oversight by the government, or a government contract 
laboratory. 

2.	 The laboratory has properly trained personnel, suitable facilities and equipment, a 
written quality assurance program, and reporting and record-keeping capabilities. 

3.	 Results of analyses are being reported to the government or simultaneously to the 
government and establishment. 

Establishment Operations by Establishment Number 

The following operations were being conducted in the 13 establishments audited on-site: 

Establishments ME34, ME42, and ME86: beef and sheep slaughter and boning 
Establishments ME15, ME32, ME 52, ME70, and ME 119: beef slaughter and boning 
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Establishment ME117: ratite, bovine and equine slaughter and boning

Establishment PH 353: sheep, goat and deer boning

Establishment PH 490: veal (calf) cutting and boning

Establishment PH 504: sheep and goat-cutting and boning

Establishment PH 173: beef and sheep cutting and boning


SANITATION CONTROLS


Sanitation Standard Operating Procedures (SSOP) 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
SSOP were met, according to the criteria employed in the U.S. domestic inspection program. 
The data collection instrument used accompanies this report (Attachment A). 

The SSOP were found to meet the basic FSIS regulatory requirements with the following 
exceptions: 

1.	 During the document review, it was noted that corrective action and preventive 
actions were not documented in Establishments ME47 and ME64. 

2.	 During on-site visits of establishments, it was observed that corrective actions 
were not properly recorded in Establishments ME42 and ME86. 

ANIMAL DISEASE CONTROLS 

With the exception stated below, New Zealand’s inspection system had controls in place to 
ensure adequate animal identification, ante-mortem and post-mortem inspection procedures 
and dispositions, condemned and restricted product control, and procedures for sanitary 
handling of returned and rework product. 

1.	 Procedures for condemned product control were lacking in Establishment ME-
117. Inedible material was not adequately denatured, containers for inedible and 
condemned product were cracked and leaking and the key to the condemned 
product room was not kept by an authorized person of the establishment. 

There were reported to have been no outbreaks of animal diseases with public-health 
significance since the previous U.S. audit. 

RESIDUE CONTROLS 

New Zealand’s National Residue Testing Plan for 2002 was being followed and was on 
schedule. The New Zealand inspection system had adequate controls in place to ensure 
compliance with sampling and reporting procedures and storage and use of chemicals. 
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SLAUGHTER/PROCESSING CONTROLS 

Except as noted below, the New Zealand inspection system had controls in place to ensure 
adequate product protection and processed product control: 

1.	 Establishment ME-42: The floor was not being cleaned often and therefore there was 
an accumulation of inedible product on the floor in the beef boning room. Peeling 
paint on the walls of the beef boning room was observed. In numerous locations, 
motors for conveyor belts were installed above the belt without any bottom tray or 
cover creating a potential source of contamination of products. Cross contamination 
of beef carcasses from the cooler door was observed. 

2.	 Establishment PH-490: The boot wash facility was located inside the boning room 
close to the cutting table. A chemical used in the boot washing machine was not food 
grade chemical according to New Zealand officials. This created a potential for 
aerosol contamination of edible product. 

3.	 Establishment PH-504: Used equipment and other metal junk material were stored 
close to the outside walls of establishment buildings, creating the potential for rodent 
harboring. 

HACCP Implementation 

All establishments approved to export meat products to the U.S. are required to have 
developed and implemented a Hazard Analysis – Critical Control Point (HACCP) system. 
Each of these systems was evaluated according to the criteria employed in the U.S. domestic 
inspection program. The data collection instrument used accompanies this report 
(Attachment B). 

The HACCP programs were found to meet the basic FSIS regulatory requirements with the 
following exceptions: 

During document review, it was noted that: 

•	 Flow charts in HACCP documents did not include all process steps in Establishments 
30, 64, 82 and 124. 

•	 The hazard analysis did not include the microbiological food safety hazard of fecal 
contamination, did not specify Critical Control Points (CCPs) in the HACCP plans 
and critical control limits were not measurable in Establishments 64, 82 and 100. 

• No pre-shipment document reviews were found for Establishments 27, 64, and 100. 

During the on-site audits, it was observed that the contents of the HACCP plan did not list 
food safety hazards of microbiological (fecal) contamination in slaughter establishments 
(ME: 15, 42, 70, 86, and 117) and critical control points, critical limits, and corrective actions 
in Establishments ME: 15, 42, 70, 86, and 117 were not a part of HACCP programs. Fecal 
contamination in these slaughter establishments was identified as a hazard separate from the 
HACCP plan. 
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•	 Verification, validation and reassessment of HACCP plans were not recorded 
adequately in Establishments 32, 70 and 86. 

•	 The boning establishments were found not to have any CCP; a hazard analysis 
was done but no hazards were identified. This was a repeat finding from the last 
audit. 

Testing for Generic E. coli 

New Zealand has adopted the FSIS regulatory requirements for E. coli testing with the 
exception of the following equivalent measures: 

1.	 GENERIC E. COLI TESTING STRATEGY: Frequency of Testing. The criteria used for 
equivalence decisions for determining whether a different testing frequency for generic E. 
coli testing is equivalent are: 
• Testing frequency is based on production volume with at least one test per week. 
• The predominant class of animals slaughtered in an establishment is sampled. 

2.	 SAMPLING SITES: Location of Sampling Sites. The criteria used for making 
equivalence decisions for determining whether different sample sites for E. coli testing is 
equivalent are: 
•	 The sample sites include the sites most likely to be contaminated with fecal 

contamination including the flank, brisket, and outside hind leg. 
•	 The sample sites encompass a large enough surface area to ensure that the 

effectiveness of the slaughter process controls will be evaluated. 
•	 The sample sites provide the same probability of detecting the presence of fecal 

contamination as the sites chosen by FSIS. 

3.	 SAMPLING TOOLS. The criteria used for making equivalence decisions for approval of 
alternative sampling tools for sampling for E. coli are: 
•	 The tool is a traditional generally recognized sample collection tool for sampling for 

E. coli on meat or poultry surfaces. 
• The tool is sensitive enough to gather E. coli present on the sample site. 
• The tool does not contaminate the surfaces of the carcass. 

. 
Eight of the establishments audited were required to meet the basic FSIS regulatory 
requirements for generic E. coli testing, and were audited and evaluated according to the 
criteria employed in the U.S. domestic inspection program. The data collection instrument 
used accompanies this report (Attachment C). 

The E. coli testing programs were found to meet the basic FSIS regulatory requirements 
except that testing results were not being recorded in chart form in Establishment ME-64. 

Additionally, establishments had adequate controls in place to prevent meat products 
intended for New Zealand domestic consumption from being commingled with products 
eligible for export to the U.S. 
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ENFORCEMENT CONTROLS 

Inspection System Controls 

New Zealand’s inspection system controls [ante- and post-mortem inspection procedures and 
dispositions, control of restricted product and inspection samples, control and disposition of 
dead, dying, diseased or disabled animals, boneless meat reinspection, shipment security, 
including shipment between establishments, prevention of commingling of product intended 
for export to the United States with domestic product, monitoring and verification of 
establishment programs and controls (including the taking and documentation of corrective 
actions under HACCP plans), inspection supervision and documentation, the importation of 
only eligible livestock or poultry from other countries (i.e., only from eligible countries and 
certified establishments within those countries), and the importation of only eligible meat or 
poultry products from other countries for further processing] were in place and effective in 
ensuring that products produced by the establishment were wholesome, unadulterated, and 
properly labeled. In addition, adequate controls were found to be in place for security items, 
shipment security, and products entering the establishments from outside sources. 

Testing for Salmonella Species 

Nine of the establishments audited were required to meet the basic FSIS regulatory 
requirements for Salmonella testing, and were evaluated according to the criteria employed 
in the U.S. domestic inspection program. The Salmonella testing programs were found to 
meet the regulatory requirements with equivalent measures. The data collection instrument 
used accompanies this report (Attachment D). 

New Zealand has adopted the FSIS regulatory requirements for Salmonella testing with 
following equivalent different requirements: 

1. SAMPLE COLLECTOR: Establishment Takes Samples. 
•	 MAF develops a written, national sampling plan and enforces a national Salmonella 

testing program for sample collection and processing that is followed in all New 
Zealand establishments that export meat products to the United States. 

•	 Sample collection procedures are directly reviewed via specific tasks that are 
assigned to a trained on- site veterinarian from MAF Verification Agency. The 
accredited laboratory and MILAB, which is now administered within the New 
Zealand Food Safety Authority (NZFSA), are also responsible for ensuring correct 
sampling procedures. Under the MILAB Scheme laboratory International 
Accreditation New Zealand accredits laboratories in accordance with ISO standards. 
MAF Food (Compliance) performs periodic audits of MILAB and MAF Verification, 
including the oversight and monitoring activities of the sample collector. MAF Food 
(Animal Products) has mandatory access to all microbiological test results, including 
Salmonella test results. The on-site MAF Verification Agency Veterinarian also has 
direct access to all Salmonella test results. 
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•	 MAF uses Salmonella test results to monitor the performance of each establishment 
over time. 

•	 The government of New Zealand (MAF) takes immediate action any time an 
establishment fails to meet a Salmonella performance standard. 

2. LABORATORIES: Private laboratories analyze samples. 
•	 The laboratories are government, independent non-government, or establishment 

laboratories that MILAB, administered within NZFSA, accredits. MILAB, in turn, is 
audited BI-annually by MAF Food (Compliance). MAF Food (Animal Products) sets 
MILAB standards. All laboratories are assessed to ISO 25 standards. MILAB 
accreditation and responsibilities are audited bi-annually and at the request of MAF 
Food (Animal Products) by MAF Food (Compliance). The Inter-Laboratory 
Comparison Program is a government program that conducts monthly proficiency 
tests with each accredited laboratory and is accredited to ISO 9000 and ISO Guide 43. 
The accreditation program is mandated, established, and regulated by MAF Food 
(Animal Products). 

•	 All accredited laboratories have a formal program which ensures that laboratory 
personnel are properly trained, that there are suitable facilities and equipment, that 
there is a written quality assurance program, and that there are adequate reporting and 
record-keeping facilities. 

•	 Test results are reported directly to MAF inspection personnel and it was observed 
that test results were also reported to the establishment. 

3. SAMPLING TOOLS. 
•	 The swab tool method of sample collection is used. The swab tool is an 

internationally recognized sample collection tool for sampling Salmonella on meat or 
poultry products, is sensitive enough to gather an adequate quantity of the Salmonella 
that are present at the sample sites, and does not contaminate surfaces of the 
carcasses. 

4. SAMPLING TECHNIQUES: Time of Collection of Samples. 
•	 Samples are taken at the end of the slaughter or production process from the same 

carcass (one side for E. coli and one side for Salmonella) and prior to the carcass 
being cut and/or packaged. 

Species Verification 

At the time of this audit, New Zealand was not exempt from the species verification-testing 
requirement. The auditor verified that species verification was being conducted in 
accordance with FSIS requirements. 

Monthly Reviews 

Supervisory reviews of certified establishments are conducted by the MAF Compliance and 
Investigation Group (CIG), by the MAF Verification Agency (VA), and by the local office 
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veterinary supervisors. CIG audits occur anywhere from quarterly to annually and are 
supervisory verification audits conducted by the National office or by Regional Authority 
Compliance Officers. VA reviews are inspector reviews and are conducted by Regional 
Review Officers. VA reviews are also performance based and range from twice every month 
to once every three months. Veterinary supervisors conduct non-routine audits as needed. 

Although monthly supervisory visits are not required or intentional, some type of verification 
or supervisory audit or review was conducted on a monthly basis in 12 of 13 establishments. 
In Establishment ME-119, no review or audit was performed during one three month period. 
The use and follow-up actions generated by each visit was not determined during this audit. 

Enforcement Activities 

Prosecution details are in Compliance Investigation Group (CIG) files. CIG reports all cases 
to Prosecuting Officials of MAF under Meat Act of 1981 and the Animal Products Act of 
1999. 

There are two pending cases at the present time: 

1. Illegal possession and sale of uninspected meat and poultry 
2. Bobby calf residue violation. 

Exit Meetings 

An exit meeting was conducted in Wellington on April 30, 2002. The participants included

Dr. Tony Zohrab, MAF Director Animal Products; Dr. Roger Cook, MAF Microbiology;

Dr. Geoff Allen, MAF compliance Director; Dr. Chris Mawson, MAF VA Director; MAF;

Mr. Neil Kiddey, MAF Compliance; Ms. Judy Barker, Program Manager, Risk Management,

MAF; Dr. Judi Lee, Program Manager (Program Development), MAF; Dr. John Lee,

Program Manager (Market Access); Dr. Phil Ward, MAF Europe; Ms. Susanna Barris, MAF;

Mr. Owen Symmans, Meat Industry Association; Mr. David Young, Agriculture Attaché;

Mr. Stephen Benson, Agriculture Analyst; U.S.Embassy, Wellington: and Dr. Suresh P.

Singh, USDA International Audit Staff Officer.

The following topics were discussed:


1.	 Observations and findings of establishments and deficiencies. The records-only 
audits revealed several points regarding HACCP programs. A hazard analysis was 
done but revealed no hazards. There was a discussion about fecal zero tolerance not 
being included in the HACCP plans of establishments. 

2.	 The frequency of monitoring of CCPs was not included in the main HACCP plans 
but referred to SSOP and GMPs. 

3. Re-assessment of HACCP plans was not annually recorded in the establishments. 
4. The monthly reviews and CIG audits. 
5. Various equivalence issues were discussed. 
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Assurances were given by New Zealand officials to address deficiencies noted on the basis 
that outstanding issues such as ASURE and those noted in this report would be the subject of 
further dialogue between FSIS and MAF FAA. At the time this report was written, MAF 
FAA had been incorporated into the New Zealand Food Safety Authority and continues to 
fulfill the role of competent authority. 

CONCLUSION 

The inspection system of New Zealand was found to have effective controls to ensure that 
product destined for export to the United States was produced under conditions equivalent to 
those which FSIS requires in domestic establishments. Thirteen establishments were audited. 
The deficiencies encountered during the on-site audits in the establishments were adequately 
addressed to the auditor’s satisfaction. 

Suresh P. Singh, D.V.M., Ph.D. (Signed) Suresh P. Singh, D.V.M., Ph.D. 
International Audit Staff Officer 

ATTACHMENTS 

A. Data collection instrument for SSOP.

B. Data collection instrument for HACCP programs

C. Data collection instrument for E. coli testing

D. Data collection instrument for Salmonella testing

E. Laboratory Audit Form

F. Individual Foreign Establishment Audit Forms

G. Written Foreign Country’s Response to the Draft Final Audit Report
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Attachment A 
Data Collection Instrument for SSOPs 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
SSOPs were met, according to the criteria employed in the U.S. domestic inspection 
program. The data collection instrument contained the following statements: 

1. The establishment has a written SSOP program. 
2. The procedure addresses pre-operational sanitation. 
3. The procedure addresses operational sanitation. 
4.	 The pre-operational procedures address (at a minimum) the cleaning of food-contact 

surfaces of facilities, equipment, and utensils. 
5. The procedure indicates the frequency of the tasks. 
6.	 The procedure identifies the individuals responsible for implementing and maintaining 

the activities. 
7.	 The records of these procedures and any corrective action taken are being maintained on 

a daily basis. 
8. The procedure is dated and signed by the person with overall on-site authority. 

The results of these evaluations were as follows: 

Est. # 

1.Written 
program 
addressed 

2. Pre-op 
sanitation 
addressed 

3. Oper. 
Sanitation 
addressed 

4. Contact 
surfaces 
addressed 

5. Fre
quency 
addressed 

6. Respons
ible indiv. 
Identified 

7. Docu
mentation 
done daily 

8. Dated 
and signed 

15 � � � � � � � � 
32 � � � � � � � � 
34 � � � � � � � � 
42 � � � � � �  No � 
52 � � � � � � � � 
70 � � � � � � � � 
86 � � � � � �  No � 

117 � � � � � � � � 
119 � � � � � � � � 
173 � � � � � � � � 
353 � � � � � � � � 
490 � � � � � � � � 
504 � � � � � � � � 

In establishment 42 and 86 corrective actions were not documented daily. 
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Documentation was also audited from the following establishments that were not visited on-
site, during the centralized document audit: 

09 � � � � � � � � 
17 � � � � � � � � 
26 � � � � � � � � 

Ph27 � � � � � � � � 
Ph30 � � � � � � � � 

47 � � � � � �  No � 
58 � � � � � � � � 
64 � � � � � �  No � 
78 � � � � � � � � 
82 � � � � � � � � 

100 � � � � � � � � 
103 � � � � � � � � 
124 � � � � � � � � 
367 � � � � � � � � 

In Establishments 47 and 64, corrective actions and preventive actions were not documented 
daily and not verified by the MAF Verification agency. 
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 Attachment B 
Data Collection Instrument for HACCP Programs 

Each of the establishments approved to export meat products to the U.S. was required to have 
developed and implemented a Hazard Analysis – Critical Control Point (HACCP) system. Each of 
these systems was evaluated according to the criteria employed in the U.S. domestic inspection 
program. The data collection instrument included the following statements: 

1. The establishment has a flow chart that describes the process steps and product flow. 
2.	 The establishment has conducted a hazard analysis that includes food safety hazards likely to 

occur. 
3. The analysis includes the intended use of or the consumers of the finished product(s). 
4.	 There is a written HACCP plan for each product where the hazard analysis revealed one or more 

food safety hazard(s) reasonably likely to occur. 
5.	 All hazards identified in the analysis are included in the HACCP plan; the plan lists a CCP for 

each food safety hazard identified. 
6.	 The HACCP plan specifies critical limits, monitoring procedures, and the monitoring frequency 

performed for each CCP. 
7. The plan describes corrective actions taken when a critical limit is exceeded. 
8. The HACCP plan was validated using multiple monitoring results. 
9.	 The HACCP plan lists the establishment’s procedures to verify that the plan is being effectively 

implemented and functioning and the frequency for these procedures. 
10. The HACCP plan’s record-keeping system documents the monitoring of CCPs and/or includes 

records with actual values and observations. 
11. The HACCP plan is dated and signed by a responsible establishment official. 
12. The establishment is performing and documenting pre-shipment document reviews as required. 

The results of these evaluations were as follows: 

Est. # 

1. Flow 
diagram 

2. Haz. 
analysis 
–all 
ID’ed 

3. Use 
& users 
includ
ed 

4. Plan 
for each 
hazard 

5. CCPs 
for all 
hazards 

6. Mon
itoring 
is spec
ified 

7. Corr. 
actions 
are des
cribed 

8. Plan 
valida
ted 

9. Ade
quate 
verific. 
Procedu 
res 

10. 
Ade
quate 
docu
menta
tion 

11. Dat
ed and 
signed 

12. Pre-
ship
ment 
doc. re-
views 

15 � � � � No � � � � � � � 
32 � � � � � � � No No � � � 
34 � � � � � � � � � � � � 
42 � � � � No � � � � � � � 
52 � � � � � � � � � � � � 
70 � � � � No � � No No � � � 
86 � � � � No � � No No � � � 
117 � � � � No � � � � � � � 
119 � � � � � � � � � � � � 
173 � � � � � � � � � � � � 
353 � � � � � � � � � � � � 
490 � � � � � � � � � � � � 
504 � � � � � � � � � � � � 

In Establishments ME15, 42, 70, 86, and 117, fecal contamination was not addressed in 
HACCP plans. Validation and verification of HACCP plans were not recorded adequately in 
Establishments 32, 70 and 86. 
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Documentation was also audited from the following establishments that were not visited on-site, 
during the centralized document audit: 

Est. # 

1. Flow 
diagram 

2. Haz. 
analysis 
–all 
ID’ed 

3. Use 
& users 
include 
d 

4. Plan 
for each 
hazard 

5. CCPs 
for all 
hazards 

6. Mon
itoring 
is spec
ified 

7. Corr. 
actions 
are 
describ 
ed 

8. Plan 
validate 
d 

9. 
Adequa 
te 
verific. 
procedu 
res 

10. 
Adequa 
te docu
menta
tion 

11. 
Dated 
and 
signed 

12. Pre-
ship
ment 
doc. re-
views 

09 � � � � � � � � � � � � 
17 � � � � � � � � � � � � 
26 � � � � � � � � � � � � 
27 � � � � � � � � � � � No 

Ph30 No � � � � � � � � � � � 
47 � � � � � � � � � � � � 
58 � � � � � � � � � � � � 
64 No � � � No � � � � � � No 
78 � � � � � � � � � � � � 
82 No � � � No � � � � � � � 
100 � � � � No � � � � � � No 
103 � � � � � � � � � � � � 
124 No � � � � � � � � � � � 
367 � � � � � � � � � � � � 

Flow charts in HACCP plan did not include all process steps in Establishments 30, 64, 82

and 124. Hazard Analysis did not include microbiological food safety hazard of fecal

contamination in Establishments 64, 82 and 100. They were addressed as procedures and

techniques controlled by Technical Directive. No pre-shipment document reviews were

found for Establishments 27, 64 and 100.
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Attachment C 

Data Collection Instrument for Generic E. coli Testing 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements for 
generic E. coli testing were met, according to the criteria employed in the U.S. domestic 
inspection program. The data collection instrument contained the following statements: 

1. The establishment has a written procedure for testing for generic E. coli. 

2. The procedure designates the employee(s) responsible to collect the samples. 

3. The procedure designates the establishment location for sample collecting. 

4. The sample collection is done on the predominant species being slaughtered. 

5. The sampling is done at the frequency specified in the procedure. 

6.	 The proper carcass site(s) and/or collection methodology (sponge or excision) is/are 
being used for sampling. 

7.	 The carcass selection is following the random method specified in the procedure or is 
being taken randomly. 

8.	 The laboratory is analyzing the sample using an AOAC Official Method or an 
equivalent method. 

9.	 The results of the tests are being recorded on a process control chart showing the 
most recent test results. 

10. The test results are being maintained for at least 12 months. 

Est. # 

1.Writ-
ten pro
cedure 

2. Samp
ler des
ignated 

3.Samp-
ling lo-
cation 
given 

4. Pre
domin. 
Species 
sampled 

5. Samp
ling at 
the req’d 
freq. 

6. Pro-
per site 
or 
method 

7. Samp
ling is 
random 

8. Using 
AOAC 
method 

9. Chart 
or graph 
of 
results 

10. Re
sults are 
kept at 
least 1 yr 

15 � � � � � � � � � � 
32 � � � � � � � � � � 
34 � � � � � � � � � � 
42 � � � � � � � � � � 
52 � � � � � � � � � � 
70 � � � � � � � � � � 
86 � � � � � � � � � � 
117 � � � � � � � � � � 
119 � � � � � � � � � � 
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Documentation was also audited from the following establishments that were not visited on-
site, during the centralized document audit: 

09 � � � � � � � � � � 
17 � � � � � � � � � � 
26 � � � � � � � � � � 
47 � � � � � � � � � � 
58 � � � � � � � � � � 
64 � � � � � � � � No � 
78 � � � � � � � � � � 
82 � � � � � � � � � � 
100 � � � � � � � � � � 
103 � � � � � � � � � � 
124 � � � � � � � � � � 
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Attachment D 

Data Collection Instrument for Salmonella testing 

Each slaughter establishment was evaluated to determine if the basic FSIS regulatory 
requirements for Salmonella testing were met, according to the criteria employed in the U.S. 
domestic inspection program. The data collection instrument included the following 
statements: 

1. Salmonella testing is being done in this establishment. 

2. Carcasses are being sampled. 

3. Ground product is being sampled. 

4. The samples are being taken randomly. 

5.	 The proper carcass site(s) and/or collection of proper product (carcass or ground) is being 
used for sampling. 

6. Establishments in violation are t being allowed to continue operations. 

The results of these evaluations were as follows: 

Est. # 
1. Testing 

as required 
2. Carcasses 
are sampled 

3. Ground 
product is 
sampled 

4. Samples 
are taken 
randomly 

5. Proper site 
and/or 

proper prod. 

6. Violative 
est’s stop 
operations 

15 � � N/A � � � 
32 � � N/A � � � 
34 � � N/A � � � 
42 � � N/A � � � 
52 � � N/A � � � 
70 � � N/A � � � 
86 � � N/A � � � 
117 � � N/A � � � 
119 � � N/A � � � 
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Documentation was also audited from the following establishments that were t visited on-
site, during the centralized document audit: 

09 � � N/A � � � 
17 � � N/A � � � 
26 � � N/A � � � 
47 � � N/A � � � 
58 � � N/A � � � 
64 � � N/A � � � 
78 � � N/A � � � 
82 � � N/A � � � 
100 � � N/A � � � 
103 � � N/A � � � 
124 � � N/A � � � 
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Clover Export Ltd. Ncw Zcaland 
GORE 1 5 NAMEOF AUDITOR(S) I 6 TYPE OF AUDIT 

I 

Dr.S.Singh 
- .  

Place an X in the Audit Results block to  indicate noncompliance with requirements. Use  0 i f  not applicable. 
____ -. . . - .  ~ - _  . .~ . -__.. .. --. 

Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Conthued 
Basc Requiemtnts Economc Sampling

i -

-1  - -
1 -
I 15 Resldue _ . ____.__ .. 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

.. . -I
13 Oaly rcords document e m  10. 11 and t2above I 

I 39 Establishment Coostructlon/Maintenance 
._. . . ~ .. ~ . ~ . . 

. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements____- ..___ ~-__ 

40 

41 

Ciht 
... .. . . . ..~ . - .~ 

Ventilation 

-__ Ongohg Requiments _ _  __ 
10 Imdementatumd SSOP's. includna monitonna of anplementation I 
11. Maintenance and evaluation of the effedveness of SOPS. 
. .- . ..- - -. - -.- . 

12 Conective actian when Ihe SSOPs have faled to prewnt direct 
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. ..- .... 

HACCP plan 
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49. Government Staffing I 
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23. lnbebng- Roduct Standards t 51. Enforcement 
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25. GeneralCabdiW I 52. Humane Handling I 
26. Fin. Prod Standads/8onckss (DefedslAQUPak SkinslMoisture) I 

Part D -Sampling 
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_... -_ - _  

27 WnttenProcabarr 1 
28 Sampk C d t c t d A n a l y s u  -__ --__-___ 
-___ - Part G - Other Regulatocy Ovescght Requirements
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- - ..-_ 
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.-___-__~-_ _ ~ _ _  - 4- --
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32. Writen Auura.ncs i I s 9  
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S. P. Singh 



Uniled States Department of Agriculture 
Food Safety and Inspeclion Service 

Foreign Establishment Audit Checklist 
. . ~  . ~.. .. . . .  . ~~.-. . 

1 ESTPBLISHMO4T NAME A N 0  LOCATION 1. 2 AUDIT DATE j 3 ESTABLISHMENT NO 1.4 NAME OF COUNTRY 

ANZCO Grccn Island Ltd. 04-11-02 1'11-173 I NEW Z E A L A N D  
Grand Island. Uuncdin I 5 NAMEOF AUOITOR(S1 I OF AUD17 

1 Dr.S.Singh I n o N - s i r EAUDIT DocuMmT Puoii 
~ . . . ~  1 . . ~ I - - .. . . 

Place an X in the Audit Results block to  indicate noncompliance with requirements. Use 0 i f  not applicable. 
.. ~.. .. . - . . 

P;&A -Sanitation Standard Operating Proceduns (SSOP) 
Basic Requiernents 

.- . . . . -
7. Written SSOP 

- . . .. . 

8. 	Records documentng implementation 
. .  . .. - ~ . 

9. Signed and dded SSOP. by cn-site or overall authonty. 
- .___- . . . __
Sanitation Sandard Operating Procedums (SSOP) 

Ongokg Requirements
_____-. -
10 lmplemantatron d SSOPs. tncludng monitonng of tmplementation 

11 Maintenance and evaluatton of the effeckveness of SSOPs 

12 Correctwe acton when the SSOPs have faled to preen( direct 
Moduct codaminatm oc aduteratm 

13 Daly rcorddr document ttem 10, 11 and 12above 
- __-_ .- .-. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements

___I__-.. ______--
14. Developed md implemented a writtm HACCPplan . 

15. 	Codents of the HACCP list the faM safely hazards. 
criticd conqd. panls,cdical limls. pocedues. mrrecbve adK)nS. 

16 Records docurnmtmq rn~mentstbonand nronnonng of (he 
HACCP @an _ _ _ .  ..____ - . 

17 The HACCP plan IS saned and dded by the responsible 
establishmant ndwdual 

-
Hazard Analysis and Critical Contrd Point 
(HACCP) Systems -Ongoing Requirements 

18 Monibnng d G C C P  plan-
19 Venftcabon and vaMat4n of HACCP plan 

20. Coaeclive nctbn wtilen in HACCP plan. 

... . . ~ . . ~ ~~. . -. ~~ . . 
Part 0 - Continued 

Econornt Sampling 
~ ~ . 

33 Scheduled Sample 
- ~. . ~. 

34. Speces Testing 
_ .  ~ . . . 

135. Resdue 

Part E -Other Requirements 
____-___--. -. ..._ 

36 Exporl 
_. 

I 
37 hlpon

I38 Establishment Gmlnds and Pest Control 

I I 39 Establishment ConslructmnlMaintenance i 

I 

1 
.i
I 

45 Equipment and Utensils 
___--_ 

46 Sanrtary Operatons 

47 Employee Hygene 

48 Condemned Product Contrd 

__ _. 

21. 	 Reassessed adequacy d the HPCCP plan. Part F - Inspection Requirements 
-

22. 	 RecorQ documarling: he writbn HACCP plan. mitorirg of the 49. Government Staffing
critical conW p i n k  d i e s  md tines d specificeve* o c w m n e s .  

Part C -Economic I Wholesomeness 50. Daily Inspectkn Coverage 

23. Labeling - Product Standards 
___ 51. Enforcement 

24. Labding - N d  Weights 
~ 52. HumaneHandling

25. GmeralL.bdmq 

28 .  Sampk CdbxlmlAnalysis _____ . -
. .- ~~ .. ~~ ~ - ~~ ..~ Part G -OtherRegulatory Oversight Requicements

29 Records 
.~. .. .. - _ _  . . ~~ 

Salmonella fkformance Standads - Basic Requirements 56. Europan Community Drecttves 

. .. . _ ~ _ _  - ~ ~~ 
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60. Observation of the Establishment 


New Zealand-Establishment No.PI4- 173 Audit date: 04-1 1-02 


S. P. Sin& 
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Foreign Establishment Audit Checklist 
... .......... .... 

1 ESTA43LISHMENT NAME AN0 LCCATION i 2 AUDIT DATE 
.. _ -

3 
...... 

ESTAELISHMENT NO 1 i NAME OF COUNTRY 

PPCS-Burnsidc Division ' 04-12-02 Pi{-353 ' NEW ZEALAND 
Bumsidc. Duncdin 	 i 5 NAMEOF AUD(TOR(S) ; 6 TYPE OF AUDIT 

I 

' Dr.S.Singh 
ON-SITE AUDIT 11DOCUMENT W O l T  

. . . . . .  . . .  I . . . . .  

Place. a n  X in the Audit t o  indicate noncompliance with requirements. -Use d i t  not applicable. 
. . .  .......... - __ .. 

PahA -Sanitation 1.~-,& 1 Part 0-Continued I k 5 l  


Bask Requiements Economk S a q l i n g  

...... .__ .___~.-- ...... . __ . . . .  


7. 	Wntlen SSOP 33. Scheduled Sample 
. ._ .. - . ..... .. . . . . . . . . . . . . . . .  ..........-

8 	 Records documentng implementation 34. Speces Testing 
... -. . . . . .  - .. ......... .. .... . . . . . .  

9. Si~nedand d a d  SSOP. by m-site or ovemll authority. 35 Resdue 
- ___ . . . . . .  ...... . . .  . . . .  .. 

Sanitation Standard Operating Procedures(SSOP) Part E -Other Requirements 
OngOirg Requirements -.... . ---___ 

10. Implomentationo( SSOPs. includiIg monitoring of implementation. 36. Export 
.- - _-

11. Maintenance and evaluation d the effecbveness of S O P S .  ------I__ -____-.____ ___-__ I37. hlpofl
-_ 

12 Corractive aclm when the SSOPs have faled lo prevent direct 1 38 Establishment Gmnds and Pest Contrd 

13 Daly raord i  document e m  10. 11 and 12above 1-- -1 39 Establishment ConstructlodMaintenance 
. . . . . . .  - ............. ................. ......... 

Part B - Hazard Analysis and CriticalControl 40.  Llght 
.. . .  ..... 

pmduct coriamtnata or aduleratlon ___ .- . .... .............. __  

Point (HACCP) Systems - Basic Requirements 
.. ........ ~ 

___ ... ~ _ .  4 t Ventilation . ~~ 

14. Developed m d  knplemenled a written HACCP plan. I I .. . . . . . . . . . . . . . . . . .  

15. 	 Corients of the HACCP list the f a d  safety hazards, 42. Plumbing and Sewage 
-~......fi-icd-cone pcii1_5.critical limits. pocedues. mmecfive adions. ~- I . - ~ . _ _ _  

16 R s c e  &xurnmlng Lnpkmentation and mnnoring d the 

I
I 43 Wata Supply 

. . . . . . .  . . . 
HACCP p r m  

- .  I-.. . - I44.  Dressing RannslLavatocies 
17. The HACCP plan is sQned and dded by the responsible I._~__________~~-.__ ~ 

.- estaMishment indivdui~. ~- 4 5 .  Equipment and Utensils 

HazardAnalysis and CriticalContrd Point - ....... 

(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 
~ 

18. MoniMing ofHACCP plan. 
- 47. Employee Hygiene -,i 

I
i 

19. Verifcab;on and vatdation of HACCP plan. 
.-__ -.-- 48 Condemned Product Contrd 

~. .....
20. Cocrectivs action writle, in HACCP plan.- .-
21. Reasessed.dequacy d the HPCCP plan. 1 Part F - Inspection Requirements 

22. Records documsrting: he writen HACCP plan. monitorkg d the 49. Government Staffing
ctiiiulconbd pints. dales m d  tines d spe5fiic everi otarrerces. 

. 

50. Daily InspectionCoverage 

51. Enfurcement 

26. Fim Prod StandadslBoneless(DdedslAQUPak SkinsNMoistun 53. Animal Identiication i o  __
Part D -Sampling ___i--

Generic E. coli Testing 54. Ante M d a n  Inspction 1 0  
I 

_ _ _ ~  . .... .__. ---_ _ . . ~~ 

27 WratmPrucedurrs 55.  Post M d m  lnspcction 0 
. .  .... 

28 S m p b  CdbclionrAnalysis _____  .- . ~ . - . 
..___ . ......... Part G - Other Regulatocy Ovesight Requirements

29 Record% 
- ........... . . . . . . .  ~. . .................. . . . . . . . . . . .  

Salmonella Performance Standards - Basic Requitements 56. Europan Comrmndy Diectives 
______~ . ...... 

. .~  . ~. . _~ . .~~~ ~ -
57. Mcnthly Revlew 

_.___ -. ... __ . . . . .  -......... 
58. 

~ .- ~ 

5 9 ~  
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~.-

60. 	Observation of the EstabGshment 

New Zealand- Establishment No. PlI-353 Audit Datc: 04-12-2002 

61. W E OF AUDITOR j 62 AUDITOR SICNATURE AND DATE 
! 



-- 

1 

- - - 
- - 

- -  

- -  

United States Department of PgriaJtture 
Food Safety and I nspedionS e h  

Foreign Establishment Audit Checklist 
. . . . . .  . . . . . . . .  .......... 

t ESTPBLISHMENT NAME AND LKATION 2.  AUDIT DATE 1 3 ESTABLISHMENT NO . 1 ~ 4 .NAME OF COUNTRY 

Canterbury Frozcn Meat Co.Ltd. ' 04-15-02 I 
' ME-34 I N E W Z E A L A N D  

I'arepora 1 5 NAMEOF AUD(TOR(S) 16 TYPE OF AUDll 

W D l T  
~ ~~ ~. ~ .. 

-. . . . . . . . . . . . . . . . . . . . . . . . . .  
Part A -Sanita&on Standard Operating Procedures (SSOP) - - ~ ] -krl 

. .  ..... .. 

Part D - Continued -1  

Bask Requifments - Economk Sawl ing R6SJtS 
...... . ............ __ .. ... 

Place an X in the Audit Results b lock to indicate noncompliance with requirements.  U s e ~ 6i f  n o t  applicable. 
... ~-

7. 	Written SSOP 33 Scheduled Sample 
. . . . . . . . .  ........... ................ 

8. 	Records documentng implementation. 34. Speces Testing 
. . . . . . .  - ...... . . . .  

9. 	Signed and daed SSOP, by cn-site or overall authority. 35. Resdue 
....... _ _  ....... 

Sanitation-%%dad Operating Procedures(SSOP) Part E -Other Requirements 
.- .... _ ...... .Ong* Requi-ents ~- __  __ . . . . .  

IO. lmpkmentationof SSOP's. includig monitoring of implementation. 

11. 	Maintenance and evaluation of (he effechveness of SOPS 
............ - - ~ - - ~ _ _ _ _ _ - _ .  _-~~ _.-. 

action when the SSOPs have faled to preent direct --i-l12. C o n ~ t i v e  
38 Establishment Gromds and Pest Controlp d u c t  coriaminatkn or aduleration. 

............ i .... -1_ _  ..... 

13 Oaly crrords document r(em 10. 11 and lZabove I 
-. __- __ 

Part B - Hazard Analysis and CriticalControl 40 Light 1__..... ...
Point (HACCP) Systems - Basic Requirements
-.. _- -.-._.. 4 1 Ventdation \ --

14 Devdopcd m d  unplemented a wntten HACCP plan _ _  ~ .. - . - ~ 

15. Co*entr of the HACCP list the fcod safety hazards. 42. Plumbing and Sewage 
criticd con-e-dpdnts. critical l i d s .  pocedues. amecbve adions. -

____- ... ._ .... 

16 f b c o r d r  documenting impkmentation and monitoring of the 43. Wats Supply 
. . -

HACCP dm 
... _ _ . ~...... 44. Dressing RcomsRavdtws 

17. The HACCP plan is sgned and dded by the responsible 
estaMishmentindiv'dual. 45. Equipment and Utensils I 

. __-
-Hazard Analysis and CriticalContrd Point 

(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 
. . . .  .. 
18. MoniMingd HACCP plan. 47. Emfloyee Hygiene __-..-. __-
19 Vedubon and valdation of HACCP plan. 
- .- .. - - - 48. Condemned Product Contrd I 
20 Coaective aclmn wntten m HACCP plan 

. -. 
21 R e a s s r e d  adequacy of the HPCCP plan Part F - Inspection Requirements 

49. Government Staffing 
__-.. i-. 

50. Oaay Inspcctkn Coverage 

51. �docement 

52. 	 Humane Handling 
---__ I-

53. Animal identification 

Generic E. coliTesting 
54. Ante Modem Inspection -1 

!____ . . . . . . . . . . .  ~~~ 

27 Wnttm Procedures 55. Post M d e n  Inspxtion 
4 

28 Sam* ColMionlAnalysis .-. . .  
. ..... Part G - Other Regulatocy Oveaight Requirements

29 Records 
- ~~ ._.~ .... ........... .. 

Salmonella Performance Standards - Basic Requirements 	 56. E u r w a n  Community Diectives 
I 

~~ __ ...... 
. ..... .... ~ .~__ ~ 

30 CmrcctwePctlons 57. Mmthly Review 
- ~~~ .____-- _ _ _ _ _ ~  4 ' G - - . . . . .  .~~- ~. 

31 R e r x m m e n t  1--
. ~ ~ ~ 

I 
~ - 1---

32. Wrtten Anuance j 59. I 
I 



- -- 
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‘60.Observation of the Establishment 

New Zealand ME-34 Audit Datc: 04-15-2002 

--- __ - -- _. - - -. -

61 NAMEOF AUDITOR 62 AUDITOR SICNATUREAND DATE 



-- 

-- 
-- 

United States Department of 4 r i i f f u r e  
Food Safety and lnspedbn Service 

Foreign Establishment Audit Checklist 
. - .... .- . ~-_ _  ~ . 

1 ESTPBLISHMENT NAME AND LOCATION i 2 AUDIT DATE I 3 ESTABLISHMENT NO ' \  4 NAMC O f  COUNTRY 

Gourmct Supplics NZ Ltd. I 04-16-02 1 PI1 504 ! Ncw Zcaland 
I

I lornby, Christchurch I 5 NAMEOF AUDITOR(S) i6 TYPE of AUDIT 
I 

_~.-~ 

.. i 
i Dr.S.Singh 

. - -

I 
. _ . 

,
'I -
--7 

-DOCUMEN 
. - .... . . .._. . ./ ~ o N ~ s ~ T E ~ U D l T  

Place an X in the  Audit Results block to  indicate noncompliance with requirements. Use 0 i f  not  applicable. 
... . -.. ... .. - ~ - .  . - . ~~ 

Part A -Sanitation Standard Operating Procedura (SS0P)- ~ , . ~ , - ~ ,  Part 0- Continued 
Basic Requ'cements R d b  Economic Saw l ing  

. _ . .. .. ~ . . 
7 Written SSOP 33. Scheduled Sample 

..- _____ ~ ~ __ ~ . ~~ -__. 

8 Records documentng implementation 34. Speces Testing 
... .. _ _ _ _ _ _ ~ _ _ _  ~~ ~... ___ .____ ~- -. .... _.~ ~ ~ . .~. 

9 S ~ n e d  ~.and dded SSOP. by m-site or overall authority 35 Residue~~~ 

. -~ . ... ~~ ~ .. ~ -
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
- __ O n g 9  Requ iments  . _ . ~ ~ _ _ _ _ _  

10 	 Implementation of SSOPs. includdg monitoring of implementation. 36. Export 
- -. 

.. ..-. .11. Maintewnce and evaluation of the effecfiveness of S O P S .  --+----I- 37. hport 
. .~ __.. . ~ 

12 Concctive action when the SSOf's have faled to preen( direct-7-1-38. Establishment Gromds and Pest Control
p d u c t  codamination or aduleraton. 

13 D d y  rcords document ttem 10. 11 and 12above I 39 Establishment ConstructiodMaintenance 
~. ...~ ~ 

Pact B - Hazard Analysis and Critical Control 40 Light 
__

Point (HACCP) Systems - Basic Requirements
- ~ . ~ . 4 1 Ventilation 

14. Developed m d  implemented a wnttffl HACCPplan - -__-_ ~ . 
.- __ 
15. 	 Codcnts of the HACCP list the f d  safety hazards. 42 Plumbing and Sewage 

%idLonVd pcints. crilical l i d s .  pocedues. wneclive _ _  ____ - .. 

16 &Cords documenting Lnpkmentation and ITUMiloring ofthe 
43 Water Supply 

-. .--
HACCP dan. 

44 Dressing RmrnslLamtones 
17. The HACCP plan is sgned and dded by the responsible - -~ ..___ 

establishment indivdual. i 45 Eouioment and Utensils- .  ~ ~~ ~~ 

Hazard Analysis and CriticalControl Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

18. Gonitxino d HACCP plan. 47. Employee Hygiene 

19 Varifcabon and vaidation of HACCP plan. 
48. Condemned Product Contml I 

20 C m t i v e  actan wntten m HACCP plan 
- _ _  

21 Reassessed adequacy ofthe HPCCP plan i-Part F - Inspection Requirements 

22. Records docummting: Ute writen HACCP plan. mnitorirg ofthe 49. Government Staffing
c r i l i i  contrd pints.  ddes m d  lines d specific eved OCaJmrceS. 

.. -

Part C -Economic I Wholesomeness SO. Daay lnspectimCoverage 

23. Labeling - W u c t  Standards 
51. Enforcement 

24. 	Labding -Nd W+htS 
. 52. Humane Handling 025. 	 Genera( Labding_- -

Part 0 -Sampling 
Generic E. coliTesting 54 Ante Morten lnspxtion 

-._ __-- _ _  . 

27 Wntten Procedures 0 
. I 

28 Sampk CdktiinJPnalysis ~-. ~-
-~ _____ . Part G - Other Regulatory Oversight Requiernents 

29 Records I O  ~. 
~ .~ .. _ ~ _ _ _ _ . ~- -~ 

Salmonella Performance Standads - Basic Requirements 56. European Community orectives 
-. - I-
......_ 

FSIS- 5OOM (0404l2002) 
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60.Observation of the Establishment 

New Zealand-Establishmcnt No. PII-SO4 Audi t  Date 04-16-02 

38=Uscd equipillen( and otlicr nictal \ ras storcd closed to wall of thc cstablislimcnt-potcntial for rodcnt harboring 

- -~~ - . . __  .-
61.NAME OF AUDITOR 62 AUDITOR SIGNATURE AND DATE 

S. P. Singh 



---- 
-- 

Unaed States Department of AgricuHure 
Food Safety and Inspedion Service 

Foreign Establishment Audit Checklist 
. . . . . .  - . . . . . . . . .  .-_... 

1 ESTPBLISHMENT NAME AN0 LCCATION : 2 AUDITDATE 1 3  ESTAQLISHMENT NO 4 NAMEOF COUNTRY 

T h e  Canterbury Frozcn Meat 04-17-02 I ME-15 1 NEW Z E A L A N D  
1Belfast, Christchurch 5 NAME OF AUDITOR(S) 1 6  TYPE OF AUDIT 

Dr.S.S  ingli 
. . . . . . . . .  .... 

Placean X in the  Audit Results t . j c - k t o  indicate noncompliance 
-_. . . ___ .__._____ -

Part A%anitation Standard Operating Procedurvs (SSOP).' Part 0 - Contiwed 
Basic Requiements Economk Sampling 

. . .  .~.__  
7. 	WnttenSSOP 3 Scheduled Sample 

._- . ~ -___-.-. . - . . 

... 

8 Records documentirg implementation. 
-. . . . . . . .  

4 Speces Testing __ -.. . . . . . . .  

9 Signed and dded SSOP. by ar-site or overall authonty._- . . .  
#S Residue 
..___.______~___... .. 

I 
Sanitation Sandard Operating Procedures (SSOP) 
__- Ongo'ng Requirements 

Part E -Other Requirements 

10 Implementationd SSOPr. includng monrlonng d mplementation-
11. Maintenance and evaluation d the effecbveness d SSOPr. --I-
12 Conective aclion when (he SSOPs have laled lo prewn! direct 38 Establishment Gromds and P a t  Contrd

p d u c t  codaminatla, M aduteration. 
.. . -__ __ . . . . . .. .  

13 Oaly rtzords document ilem 10. 11 and 12above 
4 

39 Establishment ConstfuctwnlMaintenance 
_________-... . .-

Part B - Hazard Analysis and Critical Control 40 Lght 
____..__-. . . . . . . . . . . . .  

Point (HACCP) Systems- Basic Requirements 
4 1  Ventilation 

14. 	Oeveloped m d  implemented a writta, HACCP plan _ _  -.. ...... .... 
- .  .__ ~ 

15. 	Codents of the HACCP list the fmd safety hazards. 42. Plumbing and Sewage 
uiticd c o n M  pdnts. critical limits. pocedues. oJnec6ve actions.... .... 

16 Records documenting hpkmentation and m i t o r i n g  d the I 
43. WatB Supply I ~. . 

iiACCP plan. 
. -. .-__ _.- 44 Dressing Raxns/Lavatones I 

17. The HACCP plan is sgned and dded by the responsible 
establishment indivdual. 45 Equipmentand Utensils I
HazardAnalysis and Critical Contrd Point 
(HACCP) Sptems -Ongoing Requirements 46. Sanitary Operations I 

i 8 .  Monitning of HACCP plan. 
47. Employee Hygiene I 

19. VeriTcation and valdation of HACCP plan. 

I 48. Condemned Product Contml I___
20 Coaective a c t i n  wdta ,  in HACCP plan. 

21. Reaisessedadeguacy d the HPCCP plan. I Part F - Inspection Requiments 

22 R e &  documentmg the w n l t n  HACCP plan. monitonrg d the 49. Government Staffing Icntcalconbd w t s .  d d e s  and tmes d specdr eved Ocacrerres 
. _ _  

Part C -Economic I Wholesomeness 50. Oaly lnspecticn Coverage I 
23 Lpbeltng - Rod& Standards 

24. Lnbding - N d  Weights I ~ 

I 52 Humane Handlmg
25 GeneralLabdina 

. 

26. Fin. Pmd StandadslBoneless (OdedslAQUPak SkinslMasture) I 53 Animal ldentrflcatmn 

Part D -Sampling 
Generic E. coliTesting 54 Ante Morlan Inspxtoon 

_- .-- . - - - _-I-. _  
27 Wntten Procedures I 55 Post Mortan Inspxtwn 

~ 

.... -. ...28 Sampk ColkctionlAnalysis ........... .~__ 
~ _ . . . . .  _ .. Part G -Other Regulatory Oversight Requirements

29 Records 
. - .  ~ ..... ____ . . 

Salmonella Performance Standards - Basic Requicements 56. European Community Drectives 
.~- ]_-

- .~ ~-. .-_ _ _  
30 Conective Actions 57. Mmthly Review 

_.____- -~.~ ~ 

31 Reassessment 58. 
........ - ........ --__ 

I
32. Wrtten Anurance 59. I 



FSIS 5000-6(0410412002) -___ . Page 2 of 2-

60.Observationof the Establishment 

New Zealand-Establishment No.ME- 15 Audir Datc: 04-17-02 

I5= ItACCP= Tlicrc was no CCI’ for fccal contamination in slaughter arca in tlic IiACCP plan 

61. NAME OF AUDITOR 1 62. AUDITOR SIGNATURE AND DATE 

S. P. Singh 



---- 

- -- 

United States Departmentof bgriculture 
Food Safety and Inspedion Service 

Foreign Establishment Audit Checklist 
... 

1 ESTPBLISHMENT NAME AND L K A T I O N  

Dairy Meat Ltd. ! 04-18-02 1 PI4490 I. . . . .  -1 .
Avondale, Auckland S NAMEOF AUMTOR(S) i Ncw Zealand 

Or. S. Singh '~7DOCUMWT W O l T  
~ ~ . ..... . . . . . . . . . . .  J m o N - s i T E  AUDIT L.- . . . . . . . .  

I . .  

Place an X in the Audit Results block to  indicate noncompliance with requirements. Use  0 i f  not applicable. 
_ _ _ _ _ . . _ ~  ..... . .~.~- .............. __ 

Part A -Sanitation Standard Operating Procedures (SSOP) 
- - ~  jii 

Part 0 - Continued 
Basic Requiements Economic Sampling 

. . . . . .  .-. ____.__ ____~ ~ . . ~  ___-- ......... ._ 

7 .  Written SSOP -1 Scheduled Sample 
....... .- . - . . . . . . .  

8 .  	Records documenthg implementation. 0 
. - ~ . . ~  ............. .. . . .  

9. 	Signed and dded SSOP, by on-site or overall authonly. 
. _ _ - - -.-- . 

Sanitation Standard Operating Procedures (SSOP) 
..._ Ong* Requirements 
10. Implementationof SS0f"s. includng monitoring of implementation. I I 
11. Maintenance and evaluation of the effecsvenes of SOP'S.  I I 37. Import 

..... 

12. Conectiveactionwhenthe SSOPs have faled to preEnt direct 1 1 38. Establishment Gmcnds and Pest Control ip d u c t  coriaminaticn or aduleration 
._ 	 ... __ ..... .... .. ...! --I 

13. 	 Daly records document item 10. 11 and 12above I I 39 Establishment ConstructmdMaintenance 
_ _ _ _  

Part B - Hazard Analysis and CriticalControl 40 Llght 
__ .-

Point (HACCP) Systems - Basic Requiranents- _ ~~ _ _  ~- 4 1  Ventilation 
14. Developed a d  implemented a written HACCP plan - ~ . . 
I S .  Codents of the HACCP list the f a d  safety hazards. 42. Plumbing and Sewage 

d i d  contol pdnts. critical limits. pocedues. mrrectve s d ~ _  -. . . . . .  .-

43.
16 Records documenting imphementation and mi tor rng d the - Water Supply 

. . . .  
HACCP plan. 
. ___ - - 44. Dressing RannslLawtories 

17. The HACCP plan is sbned and dded by the responsible .......... 

establishmentindiviiual. 45 Eauiment and Utensils
- 1  r 

Hazard Analysis and Critical Contrd Point -_-._ -

(HACCP) Systems -Ongoing Requirements 46 Sannary Operatons 
-- __-____ ... 

18 Monitmng o( HACCP plan 47 Emdovee Hvaene. .  ." 
-..__ 

19 Veriflcabon and vatdatm of HACCP plan 
48 Condemned Product Contrd 

~~~ 

22. 	 Recordz documenting: Ihe writbn HACCP plan. mitorirg d the 49. Government Staffing
critical conbd pints. dales m d  tines d specific eved ocarrerces _-

Part C - Economic I Wolesomeness 50. Oaay Inspectii Coverage 

23. Labeling- mutt Standards 
__ 51. Enfoccement 

24. Labding - Nd Weights -
.-

25. 	 GeneralLabeting 
52. Humane Handling 0 

-
26. Fin. Prod StandadslBoneless (DdedslAQUPcrk SkinslMoisture) 53. Animal I d e n t i f i t m  0 

- - -
Part 0 -Sampling 

Generic E. coli Testing 54 Ante Modem Inspxtlon 

.____ . - .-. - -

30. Conective Actions 0 57. McnthlyReview 
... _____ ~ _ _ _ - ~  .. ~-. . ~ ~  . 

31. Rsassesmmt 0 58. 
.- .... ~ . ~ ~ .  

32. Wrtten Assurance 0 59. 



FSlS .5000-6 (04/04/2002) Page i of 2 
~ ._ __ .. ~ . .. __--. _ ~ _ _ _ _ _  

60. Observation of the Establtshment 

Ncw Zealand Establishment No. Pi4 4 90 Audit Date: 04-1 8=2002 

47=Boot washing facility is locatcd insidc boning room. Chemical used in boot washing w a s  not food grade clieniical according 
to NZ rcqiremcnts. Potential contamination of edible product by acrosol. 

~. ~.. . -__- ~. ~.~. ~ . -

61. NAME Of AUDITOR ! 62. AUDITOR SIGNATURE AND DATE 

S.P.Singh 



- - - 

-- - 

United States Departmentof Pgticutture 
Food Safety and I nspedion Service 

Foreign EstablishmentAudit Checklist 
-. . . .  -..... -. - .- .- .-

1 ESTPBLISHMO.IT NAME AND L E A T I O N  2 AUDITDATE 3 ESTABLISHMENT NO 1 4  NAME OF COUNTRY 

AFFCO-W A I  ROA 04-22-02 ME42 
I 

NEW 7fhl.hNO 
.. 1---

5 NAMEOF AUDITOR(S) ' 6 T Y P E  OF AUDIT 

... .... Dr.S.Singh : n o N . s i T E  AUDIT I?DOCUMENT W D l T  __  ............... .. ....... . .  I . . . - . ...... 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use  0 i f  no t  applicable. 
. .  ~ _ _  __-_ ........ ...... .~ ... ..... __._ .. 

Part A -Sanitation Standard Operating Procedures (SSOP) Part 0- Conthued 
Econom'c S a v l i n g  R8SdtS 

._- Basic Requ-mments Rascll.5 
_ ~ _ _ _ _ _ _ _  ~ 

. . . . .  ... . ....... 
7. Witten SSOP 33 Scheduled Sample 

~ ~ . ~ __ -_ .- .~ -_.-~. - . . . . . . . . .  -. 
E. R e c d s  document+ implementation. 34. Speces Testing 

. -. ....... . . . . . . . . .  .. ~ 

9. Signed and dded SSOP. by cn-site or oveall authorfly. 35. Residue 
.~ 	 .__ - __  - _- _ . 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
- Ongong Requirements __ _ - _ _ _ _ _  -_____ 
10 Im@ementaton d SSOPs. includng monitonng d unplementalton 

11 Maintenance and evaluation d the effecbveneu d S O P S  

12 Conective action when the SSOPs have faled to preen1 direci 
Dmduct codaminatkn or aduleration I I38 Establishment Gmlnds and Pes1Contrd 

-__ ............ 

13. Daly records document item 10. 11 and 12above 39 Establishment ConslructionlMainlenance 
~ ~~~ . . 

Part B - Hazard Analysis and Critical Control 40. Light 
___ .. ....... ....

Point (HACCP) Systems - Basic Requirements
. - .._ .- 41. Ventilation 

14 Developed m d  implemented a wntten HACCP plan . ~ . ~ . .  . -~ 

15. Cocients of the HACCP list the fccd safety hreards. - i T - I i Z .Plumbing and Sewage 
canectjve adions ..... -__ .. -..uilicd conb-ol p&ts. critical limits. pocedues...______ 

16. 	Records documenting impkmentation and monitoring d the 
I , __.__ 

HACCP plan. 
... 	 .......... . . . .i-44 Dressing Rms lLamtoner  
17. The HACCP plan is sbned and dded by the responsible ..... _ _  ... ____  

edablishment indivdual. _ _  45. Equipment and Utensils 
HazardAnalysis and Critical Contrd Point ..... ..__.___ 

(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations X 
. .__________. _ _ _  

18. Monhing of HACCP plan. 
47. Employee Hygiene 

_ - -~____.
19. Verifiiahn and v a f d a t i i  of HACCP plan.-.
~-~ 

48. Condemned Product C o n t d  

20. Cotredive a d i n  written m HACCP plan. I 

21. Reassessedadequacy d the HPCCP plan. Part F - lnspectbn Requirements 

22 R& documenting: the writkn HACCP plan. mnitorirg d the 
critiil con6d ~ n t s .dales and t'mes d specaic eved ocimnes 

49. Government Staffing I 
50. Oaay Inspectim Coverage 

23. Labeling - f hduc t  Standards 

24. b W m g  - Net Weights 

25. General Labelina 

26. Fin. Pmd StandadslBoneless (DdedslAQUPak SkinslMoisture) 53. Animal ldentificotion 
..-

Part D -Sampling 
Generic E. coliTesting 54. Ante Morbm Inspction 

- . . . . . . . . . .  ___ . . .  . . . . .  .-I . 

27. Written Procedures 55. Post M o r l m  lmspcclron I 
28 Sample C d k t t o d h a l y s i s  _ _  __- -_ 
. - .- _-_ -.- . - Part G - Other Regulatory Oversight Requitements
29 Records 

~~ .~ . ._ 

Salmonella Wrformance Standards - Basic Requintments 56. European Cmrrunfly Drecitves 
-_-___ 

............... 



FSlS -04 (04/04/2002) . Page 2 of 2 ___ __ 
60. Observation of the Establishment 

New Zealand Establishment No.ME-42 Audit Date: 04-22-2002 

10. The floor of the boning room was not bcing clcancd often resulting in an accumulation of incdiblc product all ovcr thc floor 
Cross conlamination of beef carcasses from the coolcr door was observed. 

13=Corrective actions were not rccordcd daily 

Is=llazard Analysis did not include fecal Contamination. This is controlled by Tcch.Dircctivc 

46= Peeling paint observcd in beef boning room; and I n  numerous locations motors for conveyor bel& were installcd abovc tllc 
belt without any bottom tray or covcr creating a potential sourcc of contamination of products. 

S. P. Singh 



-- 

-. 
United States Department of Agriculture 

Food Safety and lnyledion Se-

Foreign Establishment Audit Checklist 
. . . . . . .  .... . . .  .-- -_ - ___ . - . . ,  . .  . 

1. ESTP8LISHMENT NAME AN0 L E A T I O N  2 AUOlT DATE 3 ESTABLISHMENT NO I 4 NAME OF COUNTRY 

Manawatu Beef Packers 1 04-24-02 I ME-32 ' NEW ZEALANII 
. _.---.I . .AF'FCO, 1 5 NAMEOF AUDITOR(S) 

. . 

6 TYPEOFAUDIT 
~ 

Palmerston North 
1 Dr.S.Singh 

.... -. .-_ ...... - . . . . .  I . .  . 

Place an X in the  Audit Results block to indicate noncompliance with requirements. Use 0 i f  n o t  applicable. 
. . . . . . . . . .  . . . . . . . . . . .  

P a 2  A -Sanitation Standard Optcating Proceduns (SSOP) Part 0 - Continued 
Bask Requirmtnts Economt Sawling 

... - . . . . . .  . .... ....... 

7. 	Written SSOP 3. Scheduled Sample 
__ ~~ . - . ..... _ _ I  ~ .~.- ~- . .  

8. Records documentng implementation. 4 .  Speces Testing __ . ~.._ _  
9. Signed and d i e d  SSOP. by a-s i te  of overdll authonly. 5. Residue I 
. .  	 ._ _  .._ - - . . . . . .  - . . . . .  

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoirq Requircmenkj 

10. Implementationof SSOPs, includng monitoring of implementation. 1 
11. Maintenance and evaluationof the effecheness of S O P S .  I 

~~ 

12. CocRctive action when the SSOPs have faled to preen1 direct 18. Establishmenl Gmmds and Pest Control 
pmduct coriaminatia\ or aduleration I

~ .-. __ - .... ~ ___ __ - 4 

13. O i l y  records document item 10. 11 and 12 above 59. Establishment ConslructadWaintenance I 
_ - - --.. .~ 

__ ....... .......... . I 

Part B - Hazard Analysis and Critical Control (0. Light 1 
. . . . . . . . . . . . . .  

Point (HACCP) Systems - Basic....Requirements
___.__ (1. Ventilation 

14. Developed ind  implemented a writtm HACCP plan .. ....... 

15. 	Codents of the HACCP list the laxi safety hazards. 42. Plumbing and Sewage 
aitiid contrd points.critical lirnits.pocedues. mrrec3ve adions. _.._____ ~.~ ~ .-..-_ . . . . . . . . . .i -. 

43. Wata Supply
16 Records documenting irnpkmentatlon and m i t o r i n g  d the -.__ .... .- . .  

HACCP plan. 
. .- ____ ........ 44. Dressing RoomrtLautomi 

17. 	 The HACCP plan is sQn& and dded by the responsible ~ ____.. . . . .  -~ 

establishment indivdual 45. Equipment and Utensds i
Hazard Analysis and Critical Control Point --._____._~ .~- . 

(HACCP) Systems -Ongoing Requirements 46 Sandafy Operatas 
. _ _  .- ............. 

18. Monkring of HACCP plan. 47. Employee Hygiene 

19. Ver i f i iakn and vatdation of HACCP plan. I x  
48. Condemned Pfcducl Conlfd I 

~ .. __
20. Cocrective action written in HACCP plan. I 
21. 	 Reassessed adequacy of the HPCCP plan. X Part F - Inspection Requirements 

-___ 
22. 	 Records documenting: the writen HACCP plan. mnitoring of the 49. Government Staffmg Icritical c o n W  pints. d i e s  m d  l ines d s p c i f i i  evert occurrenes. 

Part C -Economic I Wholesomeness so. Daay inspection COV-QC 

23. Labeling - Rod& Standards ' 51. Enfonemenl 
24. Labding - NelW-hts 

52. Humane Handling 
~25. Geneca(Labeliig 

26. Fin. Pmd StandadslBoneIess ( D d e d s l A Q U P d  SkinsWMoistun) 

Part 0 -Sampling 
Generic E. coliTesting 54. Ante M o r t m  Inspxlion 

____ ...... __ .... ... I55.  Post M o r t s n  I n s p c t o n  

. -. . ....... -. ... -. __ 
27. Written Procedures 

.- .- ~~ -
28. 	Sample ColkctionlAnalysis ~ _ _  ............ 

. .. . - Pact G - Other Regubtory Oversight Requicernents 
29. Records -~ . .... 

.___ - . . ~ . ~ ~~ . . 

56. Europan Comrmndy Drectives i 
Salmonella Performance Standards - Basic Requifements ~ _ _ _ ~... . . . . .  -1-

- .-

30. Conective Actions _- ...... 

57. Mcnthly Review 
..... . . . .  

! 
31. Reessessment 58.  
-. 	 _ _ _ _ _ _ _ _ ~ _ . _ ~  ... ...... .- ._.... - ~ 

?----
32. Wrtten Assurance 59. 

FSlS 5003-6 (040404/2002) 



FSlS %30@6(04/0412002) - -- .- - - _ - ____ Page 2 of 2 

60. Observation of the Establishment 

New Zealand-Establislinicnt No. ME-32 Audit Datc: 04-24-2002 

19RI= lIACCP=Vcrification of nionitoring of CCP on daily basis werc no( donc. Validation of CCP and I<casscsiiicnt a i  
IiACCP was not completcd. 

~... .____ ~.~ ~ - ? - - - ~  ~ - .. -. .... .. ~ 

61. NAME OF AUDITOR 62. AUDITOR SICNATURE AND DATEI 



- - 

------ 

mints 

United States Departmentof Qricutture 
Food Safety and InspectionService 

Foreign Establishment Audit Checklist 
- .. _ _  -. __.. .... ._.. - - .~~ 

1 ESTABLISHMENT NAME AND LEATION [ 2 AUDIT DATE 1 3 ESTABLISHMENT NO 4-NAME O f  COUNTRY 

Riverlands Manawatu Ltd. I 04-26-02 I ME-119 ' NEW ZEALAND 
1 .

Bulls I 5 NAMEOF AUMTOR(S) 6 TYPEOFAUOIT 

II . .  
Dr.S.P.Singh 13ON-siTE AUDIT 117o o c u M m T  WDiT 

- ~ 

Place an X in the Audit Resuits block to  indicate noncompliance with requirements. Use 0 i f  not  applicable. 
..-- . .-- . . ~ . -- .__. . .Pa2 A -Sanitation Standard Operating Procedures (SSOP) --l-zt--l (.-..-tinred 

Basic Requiements Economic Sampling 
____ ~ .~ . -.. -~ __- __ .....~-~ . ~. 

7. Written SSOP 33. Scheduled Sample 
- _- . .  ~ . . .~ 

8 .  Records documentng implementation. 34. Speces Testing __ . ~ . .i __ _ .  . -.-.~ _.... . .. .. . . 

9. Signed and dAed SSOP. by on-site or ovemll aulhwity. 
. ... .. -.. -.-. . . - . 

Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements 
...--O n q o i n g  Requirements ___-. .--..--

10. 	Implementation of SSOP's. includng monitoring of implementation. 36 Expod 
____-. -

11. Maintenance and evaluationof theeffectiveness of S O P S  37. hporl
-_ - .- -.-.- --
12. Corrective action when the SSOPs have faled to preb-mt direct 

38. Establishment Grocnds and Pest Contrd
p d u c t  codaminat'm or aduleration. 

-. - ~ - _ _ _  ._- - . - .-.. . -. 

13 Oaly rerods document (lgm 10, 11 and 12 above 39 Establishment ConstructlodMaintenance 
. _ _  _- -._ . 

I-- ____.- - . ____ _  .~.. . 

Part B - Hazard Analysis and Critical Control 40. Luht 
____.~.. . .. ~. ..

Point (HACCP) Systems - Basic Requirements-~ ~~ . ~ 

.. 41 Ventilation 
14. Developed md implemented a written HACCP plan . . .  .~-. 

15. 	Codents of the HACCP list the fo3d sakty hazards. 42. Humbing and Sewage 
ai l icd contd  pcints. critical limits. pocedues. corrective adions. ___ _.-~.. ~ 

16. Records documenting implementation and m i t 0 m g  d the 43. Water Supply I 
.. -.. ._. .. -. . 

HACCP plan. - 44. Dressing R a r n d L a ~ t m a  
17. The HACCPplan is sgned and dded by the responsible ..____._. .. .- .. ~.. .1 - - -
_- establishmentmdvdual. 45. Equipment and Utensils 

HazardAnalysis and CriticalControl Point .. 

(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 
~ __ ___ 

18. Monitning d HACCP plan. 
47. Employee Hygiene i__

19. Verification and vaidation of HACCP plan. 
I 48. Condemned Pmduct Control 

.-._I_ I
20. Correctiveaction written in HACCP plan. I -____  ..__ 

21. Reassessed adequacy d the HPCCP plan. I Part F - Inspection Requirements 

22. 	 Records documentiog: the writen HACCP plan. mitor%! of the 
critical contml . .  dales m d  tines d soecifc evect ocwrremes I 49. Government Staffing I 

Part C -Economic IWholesomeness 50 Oaly Inspecla\ Coverage 

23. Labeling - Roduct Standards 
51. Enforcement 

24. 	 lnbding - N d  Weights 
1 

25. General Labeling 
52. Humane H a n d h i  I 

26. Fin. Prod StandadslBoneks (DefedslAQUPak SkinslMoisture) I 53. Animal Ldentifiution I 
Part 0 -Sampling 

Generic E. coli Testing 54. Ante Morlm lnspctiin 
_ _ _ _ - -.._____. . - . .. . ~7-


27. Written Procedures 
- ..~___-4 55. Post Morlsn Impclan I 

30 Conective A c t m s  57 Monthly Rev
-. ___i"

31 Reassessment I _. __._ ~ _ .. 

32 Writen Assurance 59 --7
I 

- ~ 

FSlS 5003-6 (040412002) 



New Zealand-Establislimcnt No.ME- I 19 Audit Date: 04-26-2002 

59=Montlily Supcrvision was on i’nV based-in this case cstablishnicnt was visited oncc 2 or 3 montlis. 

_ _  __ ~ ~ . _ _ _ _ _ _ _ _ ~ _ . ~  ~. ... ~ . . ~ ... . 

61. NAME OF AUDITOR j 62. AUDITOR SIGNATURE AND DATE 



-- 

- - 

-- 

._ -. -.. 
1 ESTPgCISHMENT NAME AND L E A T I O N  

Canterbury Mcac Packers L td  
Blenheim 

_~ ~ 

United SlatesDepartment of Agr i i t lu re  
Food Safety and Inspedion Service 

Foreign EstablishmentAudit Checklist 
.. .-. - ~ ~ ._ .. . . . 

2 AUDIT DATE 3 ESTABCISHMENT-NO----74 NAME OF COUNTRY 

04-29-02 I ML70 1 NEW Zcaland 

j 6 T Y P E  OF AUDIl 

. - 1...~.. . . .Dr.S.P.Singh . . . . 
/ o O N - S l T E  AUDIT 

Place an X in t he  Audit Results.block to  indicate noncompliance with requirem-ents. U s e  0 i f  no t  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued 

Basic Requicrnents Economic Saq l ing  
.-

7 .  Written SSOP 33. Scheduled Sample 

8.  	Records documenthg implementation 34. Speccs Testing 
. .  .~ 

9. Signed and daed SSOP. by cr-site or ovenll authonly. 35. Residue 
_ _ . _ _ _ _ ~  _ - . -

Sanitation Standard Operatmg Procedures(SS0P)- Part E -Other Requirements 
Ongoi~gRequirements _-- - - . 

11 MainteMnceand evaluatmnd theeffectveness d SOP'S  37 Impod 

12 Conective action when the SSOPs have faled to preen( direct I I38 Establishment Gromds and P s t  Contrd
o d u c t  codammation or aduleratan ___ ~~~ ~~ ~ 

13. Oi ly  records document ib?m 10. 11 and 12above 39. Establishment ConstructiodMaintenance 
.._ ... ~~... _- _ _  ~. ~ 

~.~. 

Part B - Hazard Analysis and CriticalControl ___ . ~~.
Point (HACCP) Systems - Basic Requirements

_.- _____..- ~ _._. .. 41. Ventilation 
14. Developed m d  implemented a written HACCP plan 

15. 	Corlents of the HACCP list the food safety hazards. 
a i t icd c o n t d  pcints. Critical l i d s .  poccdues. conechve adions. 

16. 	 Records documenting impkmentation and m d m g  of the 
HACCP plan. 

17. 	The HACCP plan Is sgned and dded by the responsible 

establishmentindivdual. 

HazardAnalysis and CriticalContml Point 
(HACCP) Systems -Ongoing Requirements 

m i t o r i r g  of the 

25. General Labeling I 
26. Fin. Pmd StandadSlBonetss (DefedslAQUPrrk SkinslMoisture) 

Part D -Sampling 
Generic E. coli Testing 

~ _ _  
27. Written Procedures 

_____. 
28. Sample Cdkt ion fha lys is  

~. . . - . ~~~~ . ~ _-,...~ 

29. 	Records 
___ . 

Salmonella Performance Standards - Basic Requirements 
__ ~~ ~ ~ 

32. Wdten Assurance I 

.. ~ .. ~ ~ . -. ~ ~~ 

42. 	 Plumbing and Sewage 
. ~. ~ ~ _ _ _ _ ~ _ _ _  -_ 

43. 	Water Supply 
~ . . . .. . . 

44. 	Dressmg R a x n r l L a v a t w r  
~ - ~ . . .  .._______ 

45. 	 Equipment and Utensils 
--__ 

46. 	 Sanitacy Opzrations 
. __ 

47. 	 Employee Hygiene 
--____._ 

48. Condemned Product Control _____ 	 ~ 

Part F - Inspection Requirements 

49. Government Staffing 

50. Daay lnspectkn Coverage 

51. Enfonemenl 

52. Humane Handling 

53. Animal bti(iCati0n 

54. 	 Ante Mortsn lnspction 

_____55. Post Mortsn lnrpct lon 

____ 

~. ... ~ .. .---i 
~. .. 

Part G - Other Regulatory Oversight Requirements 
. _ . ~. . .  

56. Europzan Comnunity Drectrver 
I____ .__ 

I 59. 

FSIS- 5001)-6 (040434120023 



- - 

FSlS 5000-6 (04/04/2002) - .- -. ._-_ _ _  -__.. 
Page 2 of 2 

60.Observationof the Establishment 

New Zealand -Establishment No. ME-70 Audit Date. 04-29-2002 

1S=Tlic cscablishmcnt has identified four critical control points in the IjACCP plan and fecal Contamination (Zero-Tolerance) 
was not mentioned and this hazard is controllcd by Tcchnical Directivcs and GMP. 

2 1=No rcassessmcnt of  I1ACCP was done-but changes were made. 

I6=CCPs monitoring frequencies wcrc not included in the HACCP plan, but rcfcrced to SOPS 

- .- . __ - - _ _  _ _  _ _ ~ _- - . 

61 NAME OF AUDITOR I 62 AUDITOR SIGNATURE AND DATE 



- - 

--- 
-- 

United States Department of Mricutture 
Food Safety and lnspedbn Service 

Foreign Establishment Audit Checklist 
- . .~ . . .  . -..-~- . . __ ~. . .  ~ 

1 ESTADLISHMENT NAME AND L K A T I O N  ' 2 AUDIT DATE 3. ESTABLISHMENT NO 
I
Taylor Preston Limited i' 04-30-02 I ME-86 

. . - .  . ._-.L .-.-. . .  .Wellington,Ncw Zealand 1 5 NAMEOf AUOITOR(S) 

1 S.P.Singh

I 
1! m O N - S I T E A U O l T  DOCUMENT N O I T-... ... .. _. 

._~~ 

Place-an X in the Audit Results b lock to  indicate noncompliance with requirements. Use 0 i f  no t  applicable. 
....- - _______-- ~ - ..... _ _ _ _  ~ 

Part A -Sanitation Standard Operating Procedures (SSOP) & d l  Part 0 - Contiwed 1 - Ll-

Basic Requirments R e d s  
-_______ Economic S a T l i n g  

.~ 
RESJtS 

. - ___ ____ ~ . .  -___ ~ . __ 
7. 	Written SSOP ,3.  Scheduled Sample 

~ ~ . . - . _ _ _  . . . . . .  ~~ - . . . .... 

8.  Records documentbg implementation. 14. Speces Testing 
~ - .  . .. ~ - .- . --...~ ~ - ~ _ _ _ - ~ . - .. 

9. Signed and daled SSOP. by cn-site or oveall aulhority. 15. Resdue 
. 	 __ -_ - . . . - .... . _ _  -

Sanitation Standard Operating Procedures(SSOP) Part E -Other Requirements 
Ongohg Requirements __ - ___ -

10. Implementation of SSOP's. includng monitoring of implementation. I 16. Exporl I 
11. Maintenance and evaluation of the effectiveness of SSOP'S I 37. h p o d  

12 Conective acton when the SSOPs have faled to prewnt dlrecl 38. Establishment Gmlnds and Pest Contrd
pmduct corlaminatm or aduleraton _ _ _ _ ~  __ .. -... .... . 

13 Daly records document e m  10 11 and 12 above 	 39. Establishment ConstructodMaintenance 
-___ . . ~. . . __ 

Part B - Hazard Analysis and CriticalControl 40. Light 
_ - .~~ 

Point (HACCP) Systems - Basic Requirements - . --II ... ._. . . . ~~ 

__ 41. Ventilation 
14. Developed a d  implemented a written HACCP plan I -~.. . .. .. .... . 

~~ _ _ _ _ _ ~ ~~~~ ~ 

15. Codents of the HACCP list the fdsafety hazards. 42. Plumbing and Sewage 
died c o n M  pcints, critical limits, pocedu'es. osrrective adions. _- -. ~~ 

.. 

16. Records documenting impkmentation and m i t o r i n g  ofthe 1x	 43 .  Wats Supply 
. . . ... . . 

HACCP plan. 
._ __ ~ .. 44. Dressng RannrlLamt&r 
17. 	 The HACCP plan is sgned and daled by the responsible 

establishmentindivaual. 
I 

45. Equipmentand Utensils 

... .-~i-
Hazard Analysis and CriticalContrd Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

___-.-
18. Manitwing of HACCP plan. 

I 47. Employee Hygiene 

19. Verifiicahn and valdation of HACCP plan. 
48. COn,jeWlnedPdUCt C o n t d  

20. Conective action written m HACCP plan. I 
21. Reassessed adequacy of the HPCCP plan. I x  Part F - lnspectbn Requirements-3
22. Records documenting: Ux writen HACCP plan. m~i toc icgof the I 49. Government Staffing Icriticaf conhd pints. dales ad l ines d spgific eved ocarrenes. 

. 

Part C -Economic I Wholesomeness 50. Oaly lnspectirn C o v e r a ~ ~  

23. Labeling - Fmdud Standards 
51. Enlorcement

~ 

24. L a W i g  - Nd Weights I 
~~ ~~ 

25. General Labeling 
52. Humane Handling 

26. Fin. Prod StandadslBoneIess (DdedslAQUPak SkinslMoisturr) 53. Animal Identifiation 

Part 0 -Sampling 
Generic E. coli Testing 54. Ante M M s n  Inspeclion 

- _ _ _ . _ ~  . .. _ _ _ ~ ~  .. -.. ~ . - - . ~. ~ ____ __. 
27. Written Procedures 55. Post Hortsn Inspecton 

28. Sample ColktionlAnaIysis .-.  - . - ~  
__._ 	.~ ~ . Part G -Other Regulatory Oversight Requirements 

29. Records 
~~ . . . L.- ______.~-._~-.. ~ . . ~ ~ 

Salmonella Wrfonnance Standards - Basic Requicements 
56 Eu-an Commncty Drcctwes 

~-_.-.__~~____ 
..-

57. HartNyReview30. Conective Actions 
.- I _ _ _ ~ _ _ ~ ~ ~ _~ ~-

31. Reassesmenl sa. 
._ . __ ~ 

32. Wftten Assurance i 
59. t 



FSlS 5OOG6 (04/04/2002) -~ __.._ Page 2 of 2 

'60. '&s&vation of the Establishment 

New Zealand-Establishment No.ME-86 Audit Datc:04-30-2002 

13=Corrcctiveactions in tlic clicck-shcct of Prc-operation Sanitation wcrc not described properly. 

IS= HACCP-did not mention CCI' of fccal contamination. I t  was controllcd by GMP in shccp slaughtcr process 

2 1 = No reasscssmcnt of HACCP donc in three years. 

.... __- .. ~ .~ . .. ~ .. 

61. NAMEOF AUDITOR 62. AUDITOR SIGdATURE AND DATE 



- - 

-- - 

-- 

United States Department of Pgriculture 
Food Safety and lnspedion Sewice 

Foreign EstablishmentAudit Checklist 
. .-. - . .- - . - _  .- - - ___- _ _. _ _. 

1 ESTPBLISHMENT NAME AN0 L E A T I O N  I 2 AUOlT OAT� ! 3 ESTABLISHMENT NO 1 4 NAME OF COUNTRY 

Richmond Pacific Whakatu ' 04-23-02 ' ME-52 1 NEWZEALAND

1 5 NAME OF AUD(TOR(S) 16 TYPE O f  AUDIT 
Iiastings_ 

I Dr.S.Singh '13ON-SITE AUDIT uDOCUMENT WolT __. .  -~ ............ -. . . . . . . . . . .  - .. 

Place an X in the Audit Results block to  indicate noncompliance with requirements. Use 0 if  not  applicable. 
.... - ___ _.-__ .. . .  . .. 
Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Contmued 

Basic Requiements R S J U  Economic Sampling R6ZJU 
... - ~- . -. .......... ~ .. .__ __ 

7 .  Written SSOP 33 Scheduled Sample 
. - _ . . . . . . . . . . . . . .  - ____ .. ... . . .  

8.  	Records documentng implementaton 34 Speces Testing - _ _ _ _ _  .-. ........ _ _ _  .. 

9. Signed and dded SSOP. by cr-site or oveall authority. 35 Residue ...._____.__-_____ . . . .  . . . . . . . . . . . .  . . . . . . .  

~s~ Requi-ents-- __ .. _-.- ._ - -. . _. .--_ _  ... _ - ...- ... . 

10 Implementaton of SSOVs. includng monitonng d Implementation 36 Expori 
---__ _ _  __  

11 
-

Maintenance and evaluation d the effectveness d SOP'S 37 hpod 
-

Sanitation Standard Operating Procedures(SSOP) Part E -Other Requirements 

12. Conective acton when the SSOPs have faled to prewnt direct 
38 Establishment Gromds and Pest Controlo d u c t  codaminatrm or aduleraton 

13. Daly records document hem 10. 11 and 12 above 39 Establishment Cons(ructmdMaintenance 
- _- -_ . .. -. . . . . . . . . . . . . . . . . . . . .  

Part I3 - Hazard Analysis and Critical Control 40 Light 
~~ ... - . . ....Point (HACCP) Systems - Basic Requirements 

.. _____ ...... 4 1. Ventilation 
14. Developed m d  implemented a wnttm HACCP plan .. ~ ... ...... - _ _  
15. 	 Corients of the HACCP list the f d safety haards. 42. Plumbing and Sewage 

aiticrl conkd p&ts. critical limits. pocedues. correchve adions ___ _____4_ 

16. 	R e c d s  documenting Lnpkmentation and nonitoring d the 43 Wats  Supply 
. . . . . . . . . .  -. . .-. .. 

HACCP @an. 
. - ~.~ 44 Dreung R a x n s / L s ~ t m s  

..........17. The HACCP plan is a i p e d  and dded by the responsible _____. __ . .  -~ ---J 
edablishmeni indivdual. 45 Equipmentand Utensils 
Hazard Analysis and Critical Control Point .- .-

(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations -_ 
18. Monitxing d HACCP plan. 

48 Condemned Product Control 

20. Corective action written in HACCP plan. 

21. Reassessed adequacy ofthe HPCCP plan Part F - Inspection Requirements 

22. R e a &  documenfig: h e  writkn HACCP plan, rrwnilorirg of the 
crilil conbd pints. dales m d  tines d rpeific everi o c a m n e s  . 	

49. Government Staffing 
~ 

Part C -Economic I Wolesomeness 50. Oaly Inspecticn Coverage 

23. Labeling - Ruduct Standards 
___ 51. E n k e m e n t  

24. LaWi - N dWeights 
' 

25. General Labeling 
52. HumaneHandling 

_ _  
26. Fin. Prod StandadslBcmcless (OefedslAQUPark SkinslMoistum) 53. Animal ldentdicslion 

28 Sample CdkctionlAnalysis __ , __ .- .___ --  ilPart G - Other Regulatory Oversight Requiements
29 Records I 

.__~.  - . 

Salmonella Performance Standads - Basic Requirements 
~ -.i--

30. Coneclive Actions 
.._. 

1 1;Mcrthly Review 
.... ___- I........ 

-

~ . --

31. 	 Reassessment 
~. ............... ... .. 

32. Wrlten Assurance 

FSlS 5003-6(04104/2002) 



S l S  5000-6(04/04/2002) . . .- . . -. .. . ~ .. ... Page 2 of 2 

60. Observation of the Establishment 

New Zealand-EstablishrncntNo.ME-S2 Audit Date:04-23-2002 

_- _. .-__ ~-
61 NAME OF AUDITOR I 62 AUDITOR SIGNATURE AND DATE 

I 

S. P. Singh I 



Ref: M-USA000 

5 November 2002 

Sally Stratmoen 
Chief, Equivalence Section 
International Policy Staff 

Office of Policy, Program Development and Evaluation 

Food Safety InspectionSefvlce, U S  Department of Agriculture 

Room 4434- South 

1400 Independence Avenue, SW 

Washington D.C. 2050 - 3700 

UNITED STATES OF AMERICA 


Dear Sally 

Draft Final Audit'Report for New Zealand 
April 3 Through April 30.2002 

Thank you for the opportunity to provide comment on the Draft Final Audit Report. 


New Zealand considers the report to overall be a true reflection of the findings of this audit. 

issues identified at individualestablishments were either addressed at the time of the audit or 

subsequently. 


With regard to the HACCP findings New Zealand is working with industry and the MAF 

VerificationAgency on initiatives which indude a revision of theUnit Standard for the 

assessment of competency of HACCP Co-ordinators, and the ongoing skill maintenance of these 

people. Other strategies are also being formulated which will allow the NZ Food Safety Authority 

to measure the adequacy and understanding with regard to HACCP Implementationat 

establishment level. 


Appended as Appendix Iare comments we wish to make In relation specific points made in the 

Oraft Final Audit report itself. 


Yours sincerely 


Dr Tony Zohrab 

Director (Animal Products) 




Appendix I 

NZFSA Comment on the Draft Final Audit Report 
3April to 30April 2002 

Results and Discussion 

Headquarters Audit (Paqe 4) 

Conective and preventive actions recording. 

Flow charts did not include all process steps. 

These are clear noncompliances with requirements 


issued by NZ Food Safety Authority (NZFSA). 


Resolution h a s  occurred. 


At the tlme ofthe paper based audit of HACCP plans 


the auditor was provided with HACCP Plan Summary 


Sheets and not necessarily the flow charts in some 


instances. Since the audit MAF Verification Agency 


(MAF VA) has carried out reviews to ensure that flow 


charts are In fact in place. This has largely proven to 


be the case. Where any deficiency has subsequently 


been identffied it has been corrected and verified by 


MAF VA 


"Faecal contamination" not included in hazard analysis. 

NZFSA does not consider faecal contamination to be 

a hazard, it is a source of food sa fe ty  hazards. 

Enteric pathogens from the gastrointestinal tract, 

hidehvool and skin should have been mentioned in 

the hazard identification and analysis. (See further 

comments below under HACCP Implementation.) 

No critical control points specified (CCPs). 	 At FS1S request subsequent to the 2001 FSIS audit, 

NZFSA has mandated at least one CCP and hence a 

HACCP plan into each US listed premises. Refer to 

OMAR 02/025(appended), which required 

implementationby 30 June 2002. 

Critical limits were not measurable in three establishments. 

NZFSA agrees that they should be measurable. 

M A F  VA has since verified that where any 

deficlencies were identified remedial action has been 

taken. Itwould appear that HACCP Co-ordinators 

were generally not present during the audits and 

other staff present were not able to provide 
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explanations in this regard that would satlsfy the 

auditors enquiry. 

No pre-shipment document reviews In three establishments. 

The three premises identified in the audit report were 
the sublect of the paper-based audit at headquarters. 

As the HACCP plan and such records are not held at 

headquarters. materialwas faxed in at the time of the 

audit to allow the  auditor to perform his paper-based 

Government Oversiaht 


First paragraph, last sentence. 


Sanitation Controls 


Sanltatlon Standard Operating Procedures. 


Animal Disease Controls 

audit 

Subsequent checking by MAF VA has indicatedthat 

records were available at the premises concerned, 

but had not been faxed in for the auditor to examine. 

However, should any such instances be found at any 

Ume whether by MAF VA, CIG auditors or by an FSlS 

auditor NZFSA would regard it as a dear non-

compliance. 

This should read: " ASURE Is a State Owned 

Enterprise of the Ministry of State Enterprises which 

provides Inspectionservices on behalf of MAF FAA." 

MAF FAA has previously provided FSlS with a 

considerable amount of information with regard to 

this relationship and awaits further response. 

MAF VA h a s  subsequently verified that corrective 

and preventive actions are now being properly 

recorded in the four establishments identifiedby the 

auditor. 

Controls ofcondemned material were lacking at ME 117 

This norrcornpliance which had been the subject of a 

key issue at a previous ClG audit led to suspension 

of certification forexports to the USA until MAF VA 

provided an assurance that all aspects of this 

programmewere fully compliant NZFSA was 
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distufbed at such a finding of a key FSlS 

requirement 

SlaughterlProcessh~Controls 

The deficiencies noted at the three identified establishmentshave since been verified as being in 

compliance by MAF VA. 

HACCP Implementation 

Flow charts without all process steps included. 	 See early comments in Headquartets Audit section 

above. 

"Faecal contamination" not included in hazard analysis. 

See early comments in Headquarters Audit section 

above. 


NZFSA has historically provided an option as to 


whether Zero Faecal Tolerance (ZFT) is included as 

part of a HACCP plan or is operated outside it. The 


auditor acknowledgedthat ZFT was being managed 


to his satisfaction in all instances and that the 


outcomes were satisfactory. 


No pre-shipment reviews in three establishments. 

See early comments in Headquarters Audit section 

above. 

Verification, validation and reassessmentof HACCP plans. 

ENFORCEMENT CONTROLS 


Testing for Salmonella Species 


Correction under 1SAMPLE COLLECTOR: 


NZFSA is requesting that industry revisit their 

HACCP plans to ensure that 

I )  their HACCP plans continue to be relevant 

2) accurate records are available to support all 

aspects of verification, including validation and 

any HACCP plan reassessment. 

The reference to MllAB being a non-Government 

accreditation authority is incorrect. MllAB is now 

administered within NZFSA Under the MILAB 

Scheme laboratory InternationalAccredltatian New 

Zealand accredits laboratories in accordance wlth 

IS0 standards. 
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Enforcement Activities 

Prosecutions. 

Exit Meetings 

Correctlons: 

Last paragraph on page 11. 

Please note that the same statement in relation to 
MILAB is made under 2 LABORATORIES on page 

10. 

The legal references should be to the Meat Act 1981 

and the Animal Products Act 1999. 

Change Dr.Goeff Allen to Dr. Geoff Allen. Mr Niel 

Kiddey to Mr Neil Kiddey, Ms Judi Lee to Dr. Judi 

Lee, Programme Manager (Programme 

Development). 
Add Dr John Lee. Programme Manager (Market 


Access). 


The first sentence should read: "Assurances were 


given by New Zealand Ofticials to address 


deficiencies noted on the basis that outstanding 


issues such as ASURE and those noted in thk 


Appendix would be the subject of further dlalogue 


between FSIS and MAF FAA. 


Please note: At the time ofwriting MAF FAA has 


been incorpomated into the New Zealand Food Safety 


Authorlty and contlnues to fulfil the role of competent 

authority). 


4 



	Transmittal Letter
	Audit Report
	Laboratory Audit Form
	Audit Checklist
	Country Response

